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BY good Huſwyues Cloſet of pro 
uiſion for the health of her 
houſholde. _ 


\ - Meete and neceſſary for the profitable 
vic of all eſtates. x 


” Gathered out of ſundrye expery- 
nents , lately gg2Qtiſed by men of great) 
knowledge : and now amplified and 
inlarged with diuers neceſſary 55 
and new additions, 
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The Printer to all that couet the practiſe 

of good Huſwyuerie, as well 
| wiuer 4s maydes. 

Ood Huſwiucs here ybb haue a Tewell for your ioy, 
A Cloſet meete your huſwiuery to ptactiſe and imploy. 

As well the gentles ofdegte e. as eke the tieaner ſort, 
May practiſe here to purchaſe helth, their houſhold to cõ fort 

And as the prouerbe proueth trijt ſto temedy each griefe, 
Amõgſt the reſt of Phiſicks helps, the buſwiucs help is cheft 
Therefore good huſw iues onte againe,l ſay to you repayre, 
Vato this Cloſer whe you neede, & mark what ye fiod there 
Which is a meã to make moſt things to huſwiſs yſe pertain 
As all cõſerues and Sirops ſweet, to comfort hart and braine 
For bãkets to here may you find, your diſhes how to.frame: 
As ſuccad, marmilad, Marchpane to, & ech thing el by name 
Fine pouders eke for linnen clothes, & wollen furd or faſte, 
To keepe them ſweete and ſafe from mothes, in cheſts when 
(they be plaſt. 
Good medcines to for preſent helth. in cloſet here you haue 
To maintaine life, & kerpe ye yõg the chefeſt thing ye crauc 
Thus to cõclude I wiſh you mark the benefits of this booke, 
Both gentles ſtate the Fai mers zyife, & crafts mans huſwyfe 
| (Cooke, 

And if we reape commodity by this my freends deuiſe, 

Then giue him thankes, and thinke not much of foure pence 
N (for the price. 


Fare well. 


To 


Tothe worſhipfull Maſter 
Rithard FViftom, gentleman, one of the 
affiftants of the Company of the Barbourt, and 
Surgeons, Iohn Partridge, wiſheth increaſe of 
- 2” knowledge by his worthy ttauels. 
Jai 3b; . 0) 

A Fer that I had (worſhipful Sir) taken ſome payne 

in collecting tertaine hidden ſecretes together, & 
reduced them into one Libell, or pamphlet, for my 
Gy ne behoofe ind my familiar freends, yet at the in- 
Rance of a certaine gentle woman bein f my deere & 
eſpecial friend, I was conſtrained to publiſh the ſame, 
and confidered with my ſelfe the ſaying of the wyſe: 
which is, That good is beſt, which to all indifferently 
is of like goddnes, or effect: or which without reſpect 
vf perſon is. good to all indifferently. The conſidera- 
tion of which, & her importunacy together inſtiged 
me to communicate vnto the view & publique bene- 
fte of all men, this little booke: the contents whereof 
doe iuſtruct aud teache all manner of perſons & de- 
grees to knowe perfectly the manner to make diuers 
and ſundry ſortes of fine canceites, as well of meates 
as of Conſerve and Marmalades, as alſo of ſweete & 
pleaſifitiwaters,of walderfull odors, operations, and 
vettues: With duets othetithinges , that haue not hi- 
therto beene publique ly kno ne: which fact of mine 
I know vill be not onely diſliked of ſome, but altoge 
ther condemned: Not for that it is euill, but that their 
fine heads cannot digeſt, that any other beſide them- 
ſelues ſhonld inioy the benefite thereof, hauing for 
their Maxime, that ſuch thinges are of {mall price, as 
are camman'to all men: much after our Engliſh Pro 
uerbes,Quainty & Dainty. Farre fet & deere bought 
is good for great eſtates. But I account that perſon 


A. ij. fooliſh 


The Epiſtle. 
fooliſh, & ynworthy helpe of any phiſition or ſurgis, 
that wil refuſe to receiue or — health by the medy 
cine of any ſuch phiſitiò or ſurgion, who by learning 
the ſame out of Galen, Auicen, or Hipocrates,or any 
other ſuch like hath oftentimes cured the diſcaſes in 
ſundry and many perſons, for that the ſame hath bene 
commonly vſed: but rather moſt willingly and curte 
ouſly to imbrace the ſame (for preſent remedy) as a 
thing excellently well experimented and prooued. I 
neede not (right worſhipfull) to vic theſe wordes for 
the defence of thys little booke, cofidering that your 
Worſhip doth very well accept ſuch things as vniuer · 
ſally bring with thẽ a publique profit & vtility, whẽce 
conſiſteth your delight, rewarding liberally the tra- 
uell of ſuch, w ho haue and doe trauel therein, Where 
fore for that l among all other perſons, doo thinke 
me ſelfe moſt beholding vnto yout wotſhip, To gra- 
tific your goodneſſe, and to ſatisſie the requeſt of my 
feende, Ihauc accompliſhed this little booke which 
I haue put foorth vader your worſhips name and pro 
tection, proteſting that if I ſhal ſee this worke, which 
with ſome coſt and charge haue brought to perfec- 
tion, be well accepted at your handes, I ſhall ſhortly 
exhibite vnto your Worſhing thing of greater value 
andeſtimation. And thus committing}. your good 

Worſhippe vnto God, I end, who ſend you your 

deſire of vndeiſtanding aud | 

knowledg. 


Your worſhips to com- 
maunde. T. P, 


The Author to this Booke 


concerning his freende , whoſe impor- 
tunate ſute procured him to publiſh 
the ſame. 


O little booke of profit and pleaſance, 
Vnto thy good miſtres without delay: 
And tell her I ſend thee forthe performice 
of her erneſt ſute:ſith ſhe wold haue no nay 
Let her vſe thy commodities as well as ſhee 
wa 
To profit her friends for helchs 1 | 
And alſo to pleaſure them for recreation, 


Tell her that all thinges in thee contayned 
I haue ſcene them put oft times in vre: 
And giuen thee to be her ſeruant retained, 
To ſerue her faithfully doing her cure: 
And alſo ſay, of this let her be ſure, 

That ſhe with her ſute of me hath obtaind 
Thee; that no Gold nor good coulde haue 


aind. 
. E 
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hidden Secrets. 


To bake a Capon wyth yollces 
of Egges. Cap.1. | 


Hen the Capon is made rea 
op, truſſe-him into the-Cof- 
vi 6 in: then take eyght yolkes 
WL 4 ol Egges ſodden barde, and 
pick info every of the ſiue 
Acloues „and put the polkes 
into the Coffin with a Capon. Then take a 
quantity of Ginger and ſalt, and caſt it on 
the Capon, and let it bake thz& howꝛes, thẽ 
take two rawe polkes of Egges, beaten in⸗ 
to a goblet of veriuice, with a god quantity 
of ſuger ſodden together, put it into the Col 
fin, and ſo ſerue it. 
To bake a Feſant, or Capon in ſtead 
of a feſant. Cap. 2. 
Dede your Capon like a pheſant frufſed 
and perboiled a little, and larded with 
ſwete larde,put him in the Coffin, caſte 
thereon a little pepper and ſalt ; put therto 
halfe a diſh of werte butter, let it bake foz 
the ſpace of th2e& howers, « when it is cold, 
ſerue it fozth fo a pheſant: and thus bake a 
pheſant. 


To 


of hiddin Secrets, 
To bake Chickens. Cap. 3. 
Ake and truſſe your Chickens, the fefe 
cut off, put them in the Coffin, then foz 
euery Chicken, put in every pie a handfull 
of goſe beries, t aquatity of butter about 
euery Chicken:then take a god quantify of 
ſugar and Sinamon, with ſufficiet ſalt, put 
them in the pie, let it bake one how2e,and a 
halte, when it is baken, take the yolke of an 
Egge, and halfe a goblet of vertuce , with 
ſufficient ſugar ſodden together, put in the 
pie and ſerue it. 4 
To bake Woodcocks.Cap.4 . 
PCrboile them, and being truſſed, put the 
into the Coffin with ſwerte larde aboute 
them, ſeaſon them with pepper and ſalt, and 
a god quantity of butter, let them bake one 
howꝛe and a halfe, and ſo ſerue them. 
To make Peſcods of Marow. Cap. 5. 
F Arſt ſlice your Marrow in length, dzyus 
your paſte as thin as a paper leafe, then 
take and lay ſmall Raiſins, Sinamon, and 
a litfle.ginger and ſugar about y Mary, fa- 
ſhion them vp like peſcods,fry them in but⸗ 
ter, caſt vpon them Sinamon and Sugar 
and ſerut them. 
A Sauce for a roſted Rabbet: vſed to king 
Henry the eyght. Cap. 5. 


Take 


The Cloſet, or Treaſury. 
T Ake a handfull of waſhed parſely,mince 
it ſmall, boile it with butter and verince 
vpon a chafingdiſh, ſeaſon it with ſugar and 
a little Pepper, groſſe beafen, when it is 
read, put in a fewe fine crummes of white 
bead amongſt the other: let it boile agayne 
fill it be thicke, then lay it in a platter, lyke 
the bzeadth of thze& fingers, lay of eache ſide 
one roſfkedcunny(02 mo) and ſo ſerue them. 
To bake an Oxe tongue. Cap.7. 
YCeth the tongue til it be tender, then llice 
it on a boꝛd in faire peeces ; & take a good 
quantify of marrow ſliced ſmall, caſt it into 
the'botfome of the pie: andlaye the ſlices of 
the tong vpon it: c betwixt euerp one, ſome 
marrow, and a little (alt vpon them. Bake 
it the ſpace of an ho wer, then toaſt halle a 
manchet a little at the fire, and put p toſtes 
into halfe a pint of red wine, with a little 
vineger, ſtraine them out together, the take 
cloues, mate, Sinomon and ſugar, ſeth the 
in the liquoz till if ware ſomewhat thicke, 
make a hole in the couer of p pie, put it in, 
ſet the pie againe into the Duen foz a quar⸗ 
fer of an how2e, and ſerue it. 
To make vineger of Roſes. Cap. 8. 
N ſommer time when Roſes blowe, ga⸗ 
ther them ere they be full ſpꝛed oz blown 
out 


of hidden Secretes. 
ouf,and in dzy weather plucke the leanes, 
let them lie halle a day vpon a faire boarde, 
then haue a veſſel with vineger of 1 oz 2 gal 
lons ( if you wyll make ſo much Roſet) put 
therein a great quantity of the ſayd leanes, 
ſtop the veſſel cloſe after that yon haue ſty2- 
red them well together, let it ſtande a day c 
a night, then deuide pour vineger and Roſe 
leaues together in two partes, put them in 
two great glaſſes, and put in Roſe leaues e⸗ 
nough,ſtop the Glaſſes cloſe, ſet them vpon 
a ſhelfe vnder a Mall ſive, on the ſouth ſide 
without your houſe, where the Sunne may 
tome to them the molt part of the dap, lette 
them ſtand there all the hote ſommer long. 
and then ſtraine the vineger from the roſes 
and keepe the vineger. If pon do once in ten 
daies take and ſtraine ont the roſe leaues,x 
put in newe leaues of halfe a dapes gathe- 
ring, the vineger will haue the moꝛe ſauour 
and odoꝛ of the roſe. 
Pou may vle in ſtead of vineger, wine that 
it may ware egre, and receiue the verfue of 
the roſes both at once. 
Moꝛeouer you may make your vineger of 
wine, white, red, oꝛ claret: but the red dooth 
bind the bellp, and the white wine doth loſe 
Alſo the Damaſke Roſe is not ſo great 
I a 


The Cloſet, or Treaſury 

a binder, as the red roſe,and the white Roſe 
toſeth moſt of al:hercof pou may make Uins 
eger Roſef, | 
Thus alſo you may make Uineger of Uio- 
lets, oz of Elder flowers: but you mult firſt 
gather and vſe pour flowers of Elderne as 
ſhall be ſhewed hereaffer, when we ſpeake 

of making conſerue of Cldern flowers. 

To make Marchepane.Cap.9, 

Take halfe a pound ofblanched Almonds, 
and of white ſugar a quarter of a pound, 
of Roſewater halle an ounce, 4 of damaſke 
water aſmuch, beate the Almondes with a 
littte of the ſame water, and grind them tilt 
they be (mall : ſette them on a few coales of 
fire till they ware thicke: then beate them 
againe with the Suger fine: then mixe the 
ſwecte Naters and them togeather,and ſo 
gather them, and faſhion your Marchpane. 
Then take wafer cakes of the bꝛoadeſt ma⸗ 
king, cut them ſquare , paſte them together 
with a little liquoꝛ, æ when you haue made 
them as bꝛoade as wyll ſerue pour purpofe 
haue ready made a hope of green haſel wad 
of the thicknes of halfe an inch, on the inner 
ſide ſmoth, and on the out wardſide rounde, 
and ſmothe. without any knags: lay thys 
hope vpon your wafcr cakes afozeſayd,and 


FY then 


of hidden Secretes. | 
then fill your hoope with the geare aboue 
named, the thicknes of the hoope : the ſame: 
dꝛiuen ſmothe aboue , with the backe of a 
filuer ſpone, as pd do a Tart, and cutte a- 
wap all the partes of the Cakes, euen cloſe 
by the out ſide of the hoope with a ſharpe 
knyfe, that it may be rounde : then having: 
white Paper vnderneath it, ſett it vpon a 
warme harth, oꝛ vpon an inſtrument ofY- 
ron 02 bꝛaſſe, made fo2 the ſame: purpoſe 
oꝛ into an Ouen, after the bꝛead is taken 
dut, ſo it be not ſtopped, it may not bake but 
only be hard, and thꝛough dꝛied:and ve may 
while it is moiſt, ſticke it ful of Cumfets of 
ſund2y colours in comely oꝛder, you muſt 
moyſt it oner with RKoſewater and Suger 
together, make it ſmoth,and ſo ſet it in the 
Ouen oꝛ other inſtrument, the clearcr it is 
like Lanterne hozne, ſo much the moꝛe c6- 
mended. It it be th2ouch d2yed, and kept in 
a warme and d2ye apze, a Marchpane wil 
laſt many yeres.It is a comfo2table meate 
meete foz weake folkes, ſuch as haue loſte 
the taſt of meats,by much and long ſicknes. 
The greateſt ſecrete that is in the making 
of this cleare, is with alittle fine flower of 
Rice,roſewater and ſugar beaten together, 
and laid thin ouer the marchpane, ere it goe 
| | fo 


The Cloſet, or Treafury 
to dꝛying. This will make it ſhine like Ile, 
as Ladies repozft, | 
To gild a Marchpane , or any other 
kind of Tarte. Cap. 10. 

T Ake and cut your leafe of gold, as it lieth 

vppon the boke, into ſquare pieces like 
dice:and with a Connies tayle ende moy- 
ſted a little, take the gold vp by the one co2- 
ner, lay it on Þ place being firſt made moiſt 
and with another tayle of a Cony dzy pꝛeſſe 
the gold down cloſe, And if ye wil haue the 
foꝛme of an hart, o2 the name of Jeſus, oz 
any other thing, whatſoeuer:cutte the ſame 
thꝛough a peece of paper, and lay the paper 
bpon your Parchpane,oz Tart: then make 
the voide place ofthe paper, thzough which 
the Marchpane appeareth moiſt, with Roſe 
water, lap on pour gold pꝛeſſe it down, take 
of your paper, and there remaineth behinde 
in gold the pꝛint, cut in the ſayd paper. 

To bake Quinces. Cap. ii. 

Are them. take out the Coze,perboile the 

in water til they be tender, let the water 
run from them, till they be dꝛy: then put in 
to euerp coffin one quince, in it a god quan 
tity of marrow Alſo take ſugar, Dina: on. 
and a little ginger, and fill the coffin theres 
with, cloſe if, let it bake an hower, 2 ſo 
erue 
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of hidden Secretes. 
ſerue it. a 

To keepe Quinces vnpared all the yeere 
long. Cap. ia. 


Taue ripe QAuinces, and at the great ende 
cut a ſfopple;then take out the coze clean 

and ſtop þ hole againe with p ſame foppell, 
but pare them not, and perboile them a litle 
take them vp and let the water d2zain from 
them, then put all the toꝛes and ſome of the 
ſmalleſt Quinces into little peces all cut, 
into the water wherin all the quinces were 
perboyled, and let them ſeeth till the liquoz 
be as thicke as molten ſize that Paynters 
octupp, then take it from the fire, and let it 
kele: in the meane ſeaſon couch your colde 
quinces in a barrel. oꝛ in an earthen pot, the 
great end downeward (if the topple be out 
it makes ſmal matter) and one vpd another 
then put the liquoz in, that if be a handfull 
ouer and aboue them, touer them cloſe, and 
after 4. 0: 5, dayes loke to them, and when 
pon ler the liquoꝛ ſinke downe, put in moꝛe 
of ſame which ye purpoſely kept to couer 
them as befo2e,then lay a bozd vpon them, 
and a tone, that they riſe not, and cover the 
beffell cloſe with a thicke cloth folded, that 
if fake no ape, ſo let them remayne , And 
when 


The Cloſct,or Treaſury. 
when ye intend to occupy ſome of them, vn⸗ 
coner the veſſell and ye ſhall find a Creame 
couering the whole liquoa, bzeake if in the 
midſt, turne it ouer with vour hande, then 
take out your fruit in oꝛder 4 beginning in 
the midſt lirſt, then by the ſides, ſo that vou 
remone none (it it may be) but thoſe that 
you take awap, t euery time that ye bꝛegke 
the Creame, turne it oner againe into bys 
place,fo2 you muſt know that the Creame 
kepeth out ayze,and-keepeth in the ſtrengths 
of the Spꝛop, therefoꝛe it maketh much to 
the conſernation of the fruit to ſaue it, and 
alſo to ſee the Ueſſell cloaſe cougred . Alſo 
when ye wyll bake your: DUBNER, *. 
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babe them as befoze is witten. if 


Ta * paſt of Sugar, wherof a man may 
make all manner of fruites, and other fine 
thingy with their forme, as platters, diſhes, 
12 glaſſez eups, & ſuch like thinges, wherwith 
you may furniſh a table, & when you haue 
done eat them vp. A pleaſant thing tor the 

that ſit at the Table. Cap. iz. 
Take gum Dꝛagant, as much as vou will 
and ſterpe it in Roſewater , vntill it bee 
mollified, And foz foure ounces of Sugar 
fake 
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olf hidden Secretes. 
take ot it the bignes of a Beane, the inice of 
Lemons a walnut ſhell full, and a little of 
the white of an egge: but you muſt firft take 
the gum and beat it ſo muche with a peſtell 
in a moꝛter of white Marble, oꝛ of bꝛas, vn⸗ 
till it become like water, then put to it the 
iuice with the white of an Egge, incoꝛpoꝛa⸗ 
ting well together. This done, take 4 otices 
ol fine white ſugar well beaten to powder, 
and caſt it into the mozter by little 8 little, 


vntill all be turned into the fozme ol paſte. 


Then take it out of the ſapd moꝛter, bꝛay 
vpon it p poder of ſuger, as it were meale 
oz lower, vntill all be like ſoft paſte, to the 
ende ou map turne it, and faſhion it which 
way vouvpll. Mhen pon haue bzoughte 
pour paſte to this fozme; ſpꝛeade it abꝛoade 
with Dinamon, pon great o2 ſmall leaues 
as von ſhall thinke it god, and ſo ſhall on 
fozmeo2 make; what thinges you wyll , 

is a foꝛeſaid. Tlith ſuch ſine knacks as — 
ſerue a Table, taking he&de that there ſtan⸗ 
deth no hote thing nigh vnto it. At the ende 
of the banquet they may eate all, and bꝛeak 
the platters, diches, glaſſes, cuppes, and all 
things, foꝛ this paſte is very delicate + ſauo- 
rous. If vou will make a thing of moꝛe fin? 
nes than this, make a fart al Aimonds, ſtã⸗ 
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The Cloſet, or Treaſury. 
ped with ſugar and role water of like ſozte, 
that Parchpanes be made ok. Thys ſhall 
you lay betweene two paſtes of ſuch veſſels, 
o2 fruites,0z ſome other thing, as you think 
nn. 


To make fine blanch powder for roſted 
Quinces. Cap.14. 


Take fine Sugar halfe a pounde , beaten 
in a hot Moꝛter to fine powder,of white 
ginger pared halfe an ounce, of choſen Sina 
mon, a quarter of an ounce beaten ready to 
fine powder, mixe them well together, and 
if you wyll haue it moſt excellent, caſt two 
ſponefulls of Roſe'oz damaſke water in the 
beating of the ſugar, * nan en 


To conſerue Quinces in Syrop condict, al- 
way ready to be ſerued, in whole or in 
quarters. Cap. 13. 


A Fter your QAuinces are coarcd and pa- 

red, ſeeth them til they be tender 4 ſofte: 
then lay them out till they be colde , in the 
meane time take of the ſame liquo2 two 
quartes o2 moze (actoꝛding to the number 
of your Quinces which ye wyll keepe ) and 

1 * put 
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otb-lay them in a tray oꝛ trene platter 
they de cede, then beards of bzuſed” 


wheitikis cold, lay #iarvof quinces in vous 
naſe (talte® a gebn File angaben, 
— won glaſed, then rewe a little of your 
Sinamon vpon voti Auintes, then pow2s 
ſome ſirop, lay on an other lard ot quintes, 
and againe of pour ſpiee and ſirop, and fo 
fozth till vou haue dwn, & touer them two 
fingers ouer with firop aboue; coner 
tloſe:and within thzee oz fow2e dates loke 
to them, and when ye linde the firop ſhzun-s 
kendowne,put in moze,andſo Hendry the,” 
Theſe are tobe ſerued in with Si 
Des that the Nuinces _ tenderly lot 
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9. 15 4 
"On To males fine rice Porridge, f 
Cap. 6. | 

Fi halte apound of Joꝛden Almonds, 
and halfe a Pound of Rice, and agallon 

of running water and a handefullof Oke 
b let the barke be boyled in d run⸗ 
g water: and the Almonds beaten with 
tbe.bulsandalen:+ ſo ſtrained to make the 
978 rice 


ye would d = 155 1 
= . u | 
ſtraw by litle and litle powder of lugar,tbe 


waight ofthe 02 moze,as pour taſt 

| Eris — eee 
re role water oꝛ 

it 100 which 


ng f it; 

vpona ci ay pane oor be til 

then takeit off, x bore it while it is warm,. 

and ſet it in a warme and d2ye ayꝛe, if yon. 

will gilde your marmalade, dw as afoze is: 
ſpoken of a Marchpane. 

92 The beſte man making of Marmalade is; 

Nuinces haue lain long, and are; 

on ripe, and verry eellowas in Vent 


Ne fo as much as quinces are binding 

refoze not god foz ſome ſicke folkes; 

5 it is neceſſary to put a god any * 
B. h. 


LY 
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To me Marmalad: of Apo 
| eee 8 
3 whiche are rype, boyte' 
thi on the ller with a little faire water 


vutill they be ſofte, then dꝛawe them 
ꝛongh acourſe Boulter, as pe make a 
rte, ſet it on the fier againe, fe e it on 
height with ſafficient ſugar, as you do your 
3 it with wert water, tt. and 
ore it. | x 
If vou will make it of Pꝛunes, euen like- 
wiſe do put ſome Apples alſo to it, as you 
did to your Nuinces. 
This wife you map make Parmaladeof 
wardens, peares, Apples and medlars, ſer⸗ 
uits, Checkers, oꝛ Strawberies,cueryone 
by him ſelfe, 07 els mixe it togither as vou 


n To 


— — ——d— — — — 2 — — — 
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To make Suckadeof Pecles of Orenges 
and Lemmon. Cap. io. 
Pc Irfftake of your peetes by quarters and 
ſeththem in faire water, krö thꝛee quar 
tes to the pintes, then take them out, and 
tous much moze water, and ſ&th them 
ewile, and io do againe, till the water 
wherein they are ſoddenhaueno dern 
at all of the peetes.then are they ready, now 
pꝛepare a Sirop as pe do f0;Nutnces con- 
dia in the Spꝛop in the 15. Chapter befoze 
witten gat them in aglaſſe oz pot. 
To make N Ginger, Cap,20, 

Taketh rh ren 
and le nas followrth:lape aba6ads 
lane of faire ſand vpon a owe floze bn the 
cron; dalke a fot thicke, then lar your ras 
ſcsofg Pn the lande in i 
the ginger with moze tand. 4.02 5. Fingers 
thick, ſpzinkte the land auer faire with way 
ter twice cuery dap, that it bemoyſte, thus 
daply dw, till pon ſhall pet ceiue pour raſes 
to be (off. Then take vp your raſes, waſhs 
2 and ſcrape them cleane, haue a ſpꝛop 
ready made as aboue is ſaide, ſtethe them in 


till they be well ſealoned:take them vp and 


with ſome of the firop calt them, 02 put the 
a pot of Cone, | 
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ME or pen Chriſt, Chap. i. 
à pound of — p 
fherto 4.dutices of roſewwater,ſieth 
- ren as, her os 


umed, and the ſi bark, the 
eee 
pearls, ſtir re er 
nerylpontulla prceſa cate of ſabe cu 
of purpoſe: cat th vnon a leafof 275 
andin with otle of ſweet almõds 
ſwef br ome poop 
Tomake! 22. 


Take echole 12 gunces, of fine 


ule the 1 5 them kh2ie 02 4. 
pints at god obj e ifha poly 
ſugar,by the ſpace of 24.how2es,then pe 
en info 97 Tots hag if wollen, anb ſo 

iue the Net The ie and beffe 
Jaay ito px ie the halfpofid 
reg mad the wine into a Wottell, oꝛ a 
one pot ſtopped cloſe, and after 24.hourcs 
it will be ready, then caſt a thin linnẽ cloth 
92a pece at a baulter clothe on the m 
aud let it fo mut run th2ough as pe wil oc- 
970 t be bene i 
do wel Rep be he 557 oboyr, and 
vertgeaf the wine, and ald pics. 


To 


„ tt. ths 4 >. 
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Ts malte 9 of e or other Row- 


Taso buds of T ſomewhatbe- 

fo:ethey be ready to ſpꝛead: cut tye red 
part ofthe the white then take 
the red eee grinds de them in 
a ſtone moxter, with a peſteĩ ot wad. and to 
euery oumte ol roſes put 3 ounces of ſugar 
in the grinding, after the le aues are well 
braten, and grinde them togither till they 
bs perfedlye ineo: poꝛated, then put it ina 
. none, and of purpoſe 02 
Pe Art p 5 op it cloſe and lo 


Tod yoniay makdconternes of all kinde 
eee 
| The vertueof the conſerue of Roſes, 
Dnſerus ot roſes cdfozteth þ fomiack 
C hart and al þ bowels, it molifieth 
dfoftneth and is god as 
gainſt black holler dmelancholly,Con- 
Ne 
mage tden ede red. 1 | 


To make conſerue of Violets Chap. 24. 
— 4 flowers of violets, 5 


| from the ſtalke beat and 
ar mo * your N 


theſe 
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fheſe put double the weight of ſugar fo the 
wai ght of Utolet flowers, but to all Flow⸗ 
ers, put thꝛe pattes al Sugar to —_ 
of the flowers. 
nn vertueofthe ame, 
Onſerue af Wialet flowers, 10905 as 
gata he heat mation okchol⸗ 
ler called yellows. challer, it quencheth 
8 it a beliy moyt wn 
2 


yh eee 2 


as i! un 2 


Bug] 
CP Dnſerue of Buglalo dowars,cafortetd 
the hote heart, it is god fo2 the Frans 
tick, foꝛ the lunatick, and fo2 Malanchotick 
it is god fo2 the ſincop and ſowning,: it ta⸗ 
keth away hart burning. and trembling of 
: oo gente it pꝛoũteth againſt chgs 


The vers ee 


(CDnſerue of dea ee tn 
Coane it iseſpeoia god againſth 
_ 02 elancholle,t alſo makechons one 


The eue of concerue of Roſes 


— Or — — 


— 869 * 
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comfoafeth. the cola and moiſt hꝛaine, it 
foꝛts aiſo in e | 
lanchol is and fle 


£ 
Le . Cheriescondi 1 
ies. er 


err 


anew ſirop — of the ſuger, e put the 
cheries in it to kep as bheſoꝛs is ſaid.Chus 
ye maꝝ do with goſberies to maks of them 
tartes os ſauſes al the yer long ſauing that 
the coſveries maybe well ſodden without 
bꝛeaking, betauſe of their rough ſkinne ſo 
it bo eki and diligently dan. 
The vertue of conſerue of Succary. cap. a8. 
(ODnſerye of Succary is god againſt yel- 
low andblackechollo2, and in the bur⸗ 
ning heat al hot Feuers. 
he vertue of the conſerue of Elder 
„ 1571 Howers. Cap. 29. 
S of flowers of Elder, is god a⸗ 
| "MC the Pozphew it clenſeth the ſto- 
mack 


The Cloſet,or Trefurie 
mucke and the whole body from ſcabs. Ga, 
ther the tluſters, oꝛ bunches woheron ß flow 
ers grow when ther areblowne and ſpꝛed: 
ee Ears 

a 02 , 
theflower will — — 
pick them clean, and maketherof conſerne 
as pe do of other flowers. . 

And whereas it is moze holefome than 
plealant:therfoze put ſome other conſerue, 
fach A vou will 
The vertueof theconſerue of Sorrell. 


(_Dnferue of 888 againlfe all 
kind ok heates ol the fomack,and other 
| Er bodp, Eagainll yel- 


2 —4 of So2rell, waſh them clean, 
and ſhake off the water tleane, os els tarry 
till the water be dztedclean, beate them, «x 


grinde them with ſugar,as aboue,andthen 
keep them. 


wm yertue of the conſerue ofmaiden 
HFaire. Cha 5 

(_Dnlerue ofthe leantsof of maidenhaire, 
is god againſt the licknelſe of the fids, 

talled the plarifie andfozallthe — 
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of the bzealt,andifthe lights,andinalma- 
dies ,and againſt redthol- 
er, mane it as vo of Sz rell. 
To To make conſerue of Ehcampane 
- roots.Cap.32. 
Tae therotspf Elicampane,wath them 
leane,flice themtnfopeeces,as big as 
your thumb, ſceth them in faire water, till 
they be tender, take them vp,+pown them 
and dꝛawe them th2ough a hairy ſieue, put 
therto in the ſ ſ&thing, the double oz 
treble waight of ſugar, x when the ſugar is 
perfectly incoꝛpoꝛated, take it off x keep it. 
The vertue of the ſame. 
8 of Elicampane is god to com⸗ 
fazte the ſtomack, and the nouriſhing of 
the members,itmarnellouſly loſeth tough 
fleume, diſſolueth and conſumeth the lame 
by the ſtedge it audideth it. 
To make conſerue of Acorns, or Gladen with 
the vertue ofthe ſame. Cap. 3. 
'T AKT the Notes ofyellowe ; werde⸗ 
lnce, which groweth in moyſte ground, 
other wiſe called a Flag rote: wathe them 
and ſcrape them ſerth them, and oꝛder them 
as pe do of Elicampane, now laſt befozere 
her led, and fo kepe it. This cõſerue is god 
againſt all ſicknes of the bzain and ſinews, 


The Cloſet,or Trealarye 


and againlt all diſeaſes af ficume,vato wo⸗ 
men it openeth naturall courſe and terms. 

And vou mult generally learne, that in 
making conſernss, fruits g rots are made 
with fier x ſething: but flowers are made 
without fice oꝛ ſthing;Po2ouer the moꝛt 
roz hony is put into them, ſo it ba not 
th2& pounde to one, the conſerue ſhall 
tontinue the better. 


To make a conſerue of Strawberics,with the 
vertue of the ſame, Chap. 34 
Taue Strawberies one quart, clean pic⸗ 
ked and waſhed, ſet them on the fire till 
they be ſoft, ſtraine them, put thereto two 
times as much ſagar in powder, as watight 
of the ſtrawber ies let them [&th till the ſu- 
gar be inco2pozated with the ſtcrawberies, 
put it in a glaſſe, oꝛ earthen pot well gla⸗ 
ſed. 


The vertue of the ſame. 
The cõſerue offtrawberies is god againſt 
a hote liner, burning ofthe ſtomacke, and 
ſpetially in the feruent heat of an ague. 
Thus make conſerue of Damiſins, and 
Fon 
To make conſerue of Cheries, and Bar. 


ts. Cap. ip. 


Like wild 
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Me wiſe vou mut make et 

e alſo of Barberies, ſi 
re moze ſugar then 

day tenot fo ces. ak rig; | 
Here is to be noted, p or tonlernes of fenits 
maye be made marmalade, foz wohen pour 
conierne is ſufficiently ſodden and ready to 
be taken ot, then feth it moꝛe on height, x 
it will be Marmalade. 
Moꝛeouer ſome make their conſerne,mar- 
malade, and ſirops with clean ſugar, ſome 
with clean hony clarified, ſome with fagar 
andhony togither: and after the opinion of 
diuers great Clarkes, hony is moꝛe holſ5g 


though it be not fo fothſome as ſugar. 
To make 5 kinde of Sirops. 


Take Bugloſe, ge, twhilh n 
of cache one handefull, of Roſemarye: 
Lime, Iſop, winter Sauerye of each halle 
a handefull,ſethe them, de ing firſte bꝛoken 
betweene pour handes, in th:& quartes of 
water into thꝛee pintes, then ſtrain it, and 
put in the liquoꝛ, whole clones an ounce, 
powder of ünamon, halfe an ounte, powder 
of ginger, a quarter of anounce, Nutmeg, 
in powder of ſugar halfe a pounde oz moze 
let them ſeth vps a ſoft fire,wel ſtirred fo; 
- burning 


; lixegraines9 


3 
N Bu 295 


| pare, and is, 
excellent againſt ſow utneſſe.of 
hart, it comfozteth the bzaine and | 
it it be vſedas much as a haſel nut at in 
at your pleaſure. 
+. A jolctpowder for wollen doch and 
Furres. Cap. 7. 
Tae of Jreos2 ounces.of Ealamns abb 
maticus 3 quarters.of an ounce, of Cy⸗ 
p2eſſe, of Galingale, of Spiknall, of Roſe 
leanes dꝛied, of each a quarter oł an oũce olf 
clones,of ſpike, ot lauender flowers ot each 
halle an dunte, of Nigilla Romana, a quars 
ter of an ounce: of Beniamin, of Storax Ca- 
lamite,ofeach half an ounte, let them be all 
finely beaten,and ſearced,then take two oꝛ 
tha@graines of muſke, diſſolne it in Roſes 
water, and ſpꝛinkle the roſe water vpõ the 
powder,+ turn it vp and down in the ſpꝛin⸗ 


kling fil it haue dꝛunk vp the water, when 


it is day kiep it in bags of ſilke. 3 
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Taue at Pariozam is hoarxe, 
that is the weter when it tit hath dl 
ſieves ripe.cut the bzanches4lo that the rot 
mare ſpzing againe,whenthe Marioram is 
dzied, then rub out the ſeds,andk&p them 
to ſowabout Caſter,and the huſks + leaues 
that grow about the ſeeds fake foz pour pur 
poſe,rub them ſmall betwene pour handes 
(foz if you beat them to powder ina mozter- 
they willoſe the moſte part of their ſauoz); 
then take of white ſanders, 02 of gray ſan⸗ 
ders, but loke that they be newe of right: 
ſweet odour,fo2 if they be olde and haue no 
pleſant and quicke odour, they are nothing 
wozth:take J ſay of theſe ſweet ſũders, ber⸗ 
ten into fine powder one ounce, and put it 
into an ounte of pour ſ wet mariozum,ruts: 

bed between your hands, as beſoꝛe is ſaide, 
and if vou put 1 o2 2 graines of muſk thers 
bnto(fo2 your wearing linnen it is the bets 
ter)ſowe theſe vp in a ſilke bagge fogither 
andlaye if amonge ycur Linnen, of ſuch 
baggs haue a doſen o2 t wo, which will con⸗ 
tinue manpe preres und when pon loke fo 
your L innen, then chafe each of the 
bet werne your handes, that they may peeld 
dut 


The ——— 


Sil tin cher der 222 * 
ũmer time s in faire wes 
ther} fo tone as thop' be-blowne; ariviopes 
— — — — Cable ed oz a 
fatre die tf b %, and nowe and then 
rower them, luatt chey moude, and ware 
rotie. When they are dye, pitue of the 
lectues that N haue two peekes of 
them, then draw them among, and be⸗ 
twene the bonghes and fouldings of pour 
innen, with one handfull of dzye —— 
flo dern, to fire handful of dꝛye Rdles,' and 
lay your wert bagges amongſt them. Be 
ſire that vour linnen be euer thꝛongh dꝛye 
i euer pe laye them vp, oz els the Roſes 
will ware hoze, ſet pour Cofer in ad2ye 
#p2e, & in the winter time oz in wel wea⸗ 
tber. when vr perteiue your Roſes to war 
moiſte, then put them into a pillowebeare 
o2 twaine that they fall not out, and lay the 
bpon your bed betwerne the Couerlet and 
the blanket all night, oꝛ els befoze the fire 
let them dꝛy and ſtraw them againe. 

Mozeouer pte muſt alwaies haue a bag 
full ofdzye Roſes in ſtoꝛe, kept in a dꝛye 
ay2e,fo2 if he loſe his rednes, cht loſeth the 
Roſe his ſweetneſſe. 

Finally,ye muff enery vere put away 
your. 
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potir olde Roſes,and occupy new, but kep 
your ſwet bags ſtill many y&@res. 
To make a Pomander. Cap.39. _ 
of Beniamin 1 dunte, of Storax cala- 
mite half an ounce ot Labdanũ the eight 
part of an ounce, beat them to powder, and 
put them into a bꝛaſen Ladle, with a little 
damaſk 92 roſe water ſet them ouer the fler 
ofcoles til they be diſſolued, and be ſoft like 
wars. Then take them out, and chafe them 
betweene your hands as vou dm war: then 
haue theſe powders ready finely ſearſed, ol 
-finamon;of cloues ot wert landers, grape 
oꝛ white of each of theſe th& powders hall 
aſjuarter ot an ounce mixe p powders with 
the other, and chafe them well togither, if 
they be to dꝛy, moyſten them alittle with 
ſome of the roſe water left in the Ladle, oz 
other: Af they war colde, warm them vpon 
à kniues poynt, ouer a chafingdiſh of coales 
then take of Amber Greece, of Muſke, and 
Ciuet of each th2e grains, diſſolue the am⸗ 
ber greece in a ſiluer ſpone cuer the hoat 
coales, when it is cold make it ſinall, put it 
to your Puſke and Ciuet, then take your 
Pome that you haue chafed and gathered to 
gither, and by little (with ſome ſwerte was 
ter ik need be) gather 2 the Amber muſke 


x # 
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and Cinet:and mixe them with your Wal: 
till they be perfectlye intoꝛpoꝛated, then 
make one Ball oz two ofthe lumpe, as ye 
ſhall think god, foꝛ the waight ofthe whole 
is about twoonnces, make a hole in your 
Ball, and fo hang if bya Lace. 
I vou perceiue that the Fall is not 
tough inough, but to bꝛittle then take a cur 
teſie of Storax 20 nem therewith tems 
per pour bal againſt the ſtre, but take not to 
much Storaxliquida becauſe it is fo ſtrong. 

D2 the better wap, is to haue ſome gum 
called Dꝛagaganthum, ready diffolned in 
ſwete water, it will be diflolued in 
two dayes,and with that gather your Wall 
with the heate of the fire: this ball will bs 
of like 3 as without, and ot 
great pꝛite 
10 Some men put in the making herof 
thꝛeꝛ or foure dꝛoppes of the Dyle of Spike 
beware of to muche, becauſe it is verye 
ſkrong. 

¶ When ye will haue your ball erttede 

in ſwerteneſle, bꝛeake it, and haue two 02 
thꝛee graines of Puſke oz Ciuet, oʒ amber 
greace, as vou delight in, oꝛ alfogither, dif- 
ſolue them in roſe oꝛ damaſke water and 


with the ſame chafe your Bal ouer the = 
i 
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n dzunken in, then pearce a news 
efoze. 
Tomek make a * fumigation to caſt on the 

cCoales. Cap. 40. 
Taze of Ben iamin, one ounce,of Storax 
calamite halfe an ounce, diſſolue them 
as fo2 a pomeander,then haue ready theſe 
wodes in powders oz one of them. Ginger 
0 Cypꝛes, oz of white Saunders and 
Cloues: of either halfe a quarter of an 
oance all in fine powder, mix them al togi⸗ 
ther:and with ſome Storax lipuida gather 
them tagither with the heate ol fire, then 
make them round, of the bigneſle of a black 
Sloe: and with your ſeale pꝛint it a Cake 

while it is warme and ſoft. 

Ok theſe caſt one oꝛ two vpon a Chaffing 
diſh of Coles, to purge al peſtiferous infecs 
tion and coꝛrupt ayzes out of your Youſe: 
If you put to the other thinges the powder 
of Amber Beades, it will be the ſweeter. 

Same put alſo Labdanum, as befoze is 
ſaid in making of the Pomeamber, h&re- 
in do as the ſagour thereof ſhal pleaſe you. 

To maketheſame in Oſelettes. 
Cap. 41. 
T ate a little ofthe fine powder of Sal- 

low oz willowe —— it with * 

9˙ 
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your Fumigation laſt befoze nanfth,in the 
making,wozk them altogither,thenfathib 
it with 3 02 4 feet like a clone, and When it 
is dzy,kindle the end of it at a quicke coale, 
and it will veꝛld a ſwet ſauour, put not to 
much coales, foz then it wil ſauour of them 
5 not to little coales, fo then it wil not 
&p fire, put not to muche Storax Liqui 
foz then it will be fo bzittle and to moyſte, 
and will not lightly dzy:therfoze it ſhall be 
very wel to haue ſome gume of the Cherry 
tree oz Plum tree, which they cal gum Aras 
bique, diſlolue ſome of it in ſweete water, 
fill it be liquid and tough, with this gather 
your Oſelets, oꝛ other Fumigations. 
A moyſt fume vpon a fuming diſh, 
| Cap. 4. 
T Ake apece a perte of Pomeamberzas big as a 
haſeli nut, el. it, put if into your fu⸗ 
ming diſh, with werte water, put therunto 
à few Bap leaues, as much of dꝛied Baſill 
leaues, a little roſemarp, and ſet it ouer the 
fire vpon a Cupboꝛd, oꝛ elſe in ſtead of the 
Pomeamber, put 2 023 of the cakes befoze 
w3itfen,b2oken ſmall, and 902 10 whole 
cloues, and if yon wol haue it excellit ſweet 
then put 1 oz 2 graines of muſke, and let the 
Vaues, and them ſtande oner that fire ay 
ther 
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ther, as befoze is ſaid. 
A Fumigation for preſſe and clothes, that no 
Moth ſhall breed therin. Cap. 433 
Tae ol the wad of Cypꝛeſſe oꝛ of Juni⸗ 
r, ot roſemary dꝛied of Storax calamite 
of Beniamin, of Clones a like waight, bea⸗ 
ten all info powder, then take of the pow- 
der of nozmewod leaues dꝛyed, as muche 
as all the others: mire them well togither 
calt thereof vpon a chafindiſh of coales,and 
ſet in pour pꝛoſſe, and ſhut it cloſe, and thus 
do off times, til yon haue wel ſeſoned pour 
p:elle 02 cofer. 
A powder wherwithto make ſweet waters 


| p. 44. 
Tae ofthe weod of Cipꝛeſſe, oꝛ the rotes 

of Galingall one quartern, of Calamus 
Aromaticus one quartern, of oꝛate 02 Iris 
one quarterne, ot Cloues one quarterne, ot 
Storax calamite 1 quarterne, of Beniamin 
due quartern. 

Oz ve may take of each of theſe 1 ounce 
foꝛ a poꝛtion, let all be beaten intopowner, 
and when pee will diſtill your Roſes , fill 
your till with Roſe leaues, and a fewe 
Spike flowers, and vpon the toppe of ſome: 
ſtrawe ſome of pour powders, and ſo diſtill 
them, 1 — ha 

Cty. Some 
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Some put a little of the powder of Nigella 
Romana to the other powders. 

Theſe Cakes will be verry ſweefe ; put 
the water ina large glaſſe:and to the Pot 
put twelue grains of Muſke, let it hang in 
the middeſt ofthe water: in a thinne linnen 
cloathe with a thꝛedde, ſet it in the Sunne 
twenty oꝛ thirty daics,then take the glaſſe 
in and ſet it in a d2yc apꝛe. 

Another maner of waking of Damaſk- 

water. Cap. 45. _ 

Take of Arace 62 Aris, cf Spike flow- 

ers dzyed: of Cloues of eache one an 
ounce, make them in powder: put them 
togeather with a pinfe of newe Ale in 
Coznes:and one pinte of Rofewater,into 
an earthen pot:put thereto a god manꝑ of 
greene Roſe leaucs , let them ſoke it in a 
night time, ſtopped cloſe: in the Pozning 
when ye will Diſtill, firffe lay other Roſe 
leaues in the bottom of pour ſtillitoꝛv: foꝛ 
feare of cleauing to, then take of the Roles 
leaues out of the Pot, and put them with os 
ther greene Roſeleanes in your Stillitozre 
ſufficit᷑t, 4 fo the water put muſk as abone 
ſaide. This water is excellent to ſet fozth 
a tart an apple mopſe, oꝛ almond butter. 
Powderof Holland againſt Collick and the 
knawingof the belly. Take 
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Tale Sinamon Anis ſeede:Fennell ſeed; 

Cummin ſeede: ol eache a quarter of an 
ounce:ot ſhauen lyquozis th quarters of 
an ounce: ofgalingale one ounce and a half 
of Spiknard a quarter ot an ounce: of ſen 
of Alexandꝛia two ounces: beate them all 
in fine powder and ſerue them: wherof take 
a quarter of an ounce in a meſſe of Potage. 
Powder to make the bellye ſoluble, cauſing a 

gentle laſk meet for noble perſo- 
nages. Cap. 47. 
Take Stene ot Alexandꝛia one ounte: of 
fine Ginger halfe a quarter ot an ounce 
of Annis ſced a quarter ot an ounte: beate 
them into fine powder and learce them: 
put ofthis powder into pour ſodde Sugar: 
and make Loſinges as befoze of the whole 
the number ofſirteene, whereok diſſolue 2. 
of them in a meſſe of Pottage, oz in a Cup 
of Wine faſting in the Poꝛning: and faſte 
an hower after: if you do put as muchof 
Suger in powder, as the waighte of the 
whole powder:ye may kepe it in a bladder 
and p whole powder wil ſerue eight times 
fo receiue, as euM now is ſaid. 
A reccite to reſtore ſtrength in them that are 
brought lowe with long ſick - 
neſſe. Cap. 48. 


Take 
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Take of the bꝛawne of a Pheſanf ozpary 
fridge, and ofa Capon ſodden oz roſted, 
of each a quarter of an onnce,fepethem in 
roſewater 2 howers,ofthe kernels of nuls, 
called Piſtatioꝛum and of the kernel of the 
pine Apple, of each aquarterofanotince,of 
ſinamon in fine powder, the weighte of 20. 
barly coꝛnes; ot the ſpices of Dianthos, di⸗ 
amargarifon,Letificentes,Galeny, of each 
the waight of 40 graines, ofbarly coꝛnes, 
oftye red of Millon, Pipon, Goꝛde, Cu⸗ 
tomer, of eache the waight of ten graynes, 
the ſkin taken off, let them be all grounde 
ſmall, then take 6 ounces of ſugar diſſolusd 
in Boꝛage water, ſceth it on height, as foz 
loſings, and when it is ſodden inough, then 
put in all the other geare, and make loſings 
thereof, whereok one is ſufficient at once, 
diſſolued in a meſſe of pottage, oꝛ a dꝛaft of 
dꝛinke, thus do 202 3 times euer day. 


To make Loſings. Cap. 49. 


Ake halt a pound of Sugar, æ as much 
roſewater, o2 other diſtilled water as 

foz Manus Chriſti, ſceth them likewiſe,and 
when ye wil know When it is ſodot inough 
take out ſome vpõ a kniues ans it 
2 


| 
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kisle and it it be hard like Sugar, then it is 
ſodden inough:then put into it ot any of the 
powders hecratter next following : ounce: 
ſtir them wel fogither, lay it vpon a paper 
oyled, dziue it as thin as ve think meer, lay 
on your gold leafe with a connies taile, cut 
your Loſings diamond faſhion, and ſo * 
them. 
To perfume Gloues. Cap. o. 

Take the gloues and waſh them in Roſe 

water, oꝛ damaſke water, till the ſcurfe 
of the leather be gone, and then ſtretche the 
foꝛth ſoftly. c ktepe the water you walh the 
with ſtill, then hang them vp to dꝛy, e then 
lay them in a clean linnen cloth, that is fol⸗ 
ded 3 02 4 double, and when they be dzy, let 
them lye in roſe leaues dꝛied, a day oꝛ two, 
then take oyle of Ciuef,almonds,+ muſke, 
Egrind them togither vpon a marble fone, 
ſtretch them foꝛth ſoftly, æ with pour hand 
annoint pour gloues, 3 02 4.tumes and euer 
among ſtretch them foꝛth, then let the dꝛye 
ano euer ſtretch them fo2th ſoftly, as they 
dꝛy. Then fake Sandifer mixed with a lit⸗ 
tle Amber greace, and ſtraw the powder of 
it thinly vpon them, and lay them in a pa⸗ 
per. & in a box, oꝛ elſe melt þ amber greate, 
. a quantity of roſewater, and mix the 
San⸗ 


L. v. 
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fandifer fo it and ſo annoint þ gloues with. 
the ſame:then let them dzy and put them in 
fatre white papers. - 
2. To perfume gloues an other way. 
Ake the gloues and walh them as afoze 
* ſaid:302 4 times:and wꝛing them euery 
time loftly then take gum of Dꝛagaut, and 
ſceepe it in fine Damaſke water one night: 
then ſtrain the water thꝛough a finelinnen 
cloth:and take the gum and mix it with an 
ounce of Amber greace and a quarter of an 
gunceof Muſke, firſte grinde your Amber 
greate with oyle of Turpentine, then min⸗ 
gle altogither:and rowle pour gloues with 
the ſame: lay them to dꝛye andlayea paper 
between. 
3. A preparatiue for Gloues. 
alh the gloues as afozeſaid: till the 
ſent of the leather be gone:the take 
Beniamin two onnces,ofStorax Calamite 1 
ounce,let them be very fine:then take ople 
of tiuit, almonds, and mingle it with Benia- 
min & Storax vpon a marble fone. UWlhen 
it is well groundputitintoanearthen pot 
with moꝛe opleof Ciuet Almonds, the put 
incloucs in powder and ſo let it ſtand ve⸗ 
ry tloſe couered, and when pon need take a 
little Roſewater in a Sponge and rub the 
gloues 
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gloues ſoftly, and then in like maner with 


we called Cinit oyle foꝛ the ſame pur- 
po - 


4: Another way. | 

Take twelue graines of muſk, ſir aus 

of Ambergreace,th2& graines of Storax 
calami te, fire graines of Beniamin and 
fewe cloues,grinde alltheſe togither wi 
ople ot cinit Almondes. Firſte waſhe your 
gloues with Fufſes diſſolued a dare in Das 
maſk water. | 

5. Another for gloues. 

T Ake your glones and waſh them in role 

water once oꝛ twice, til al the ſcurffe be 
gone from them and then let them d2y:and 
ſtr etch them well out fingers and all, then 
plaine them and wafh them once oꝛ twite, 
then take 2 ounces ot Storax and as much 
Beniamin made in powder. Dꝛeſſe pour 
clones al ouer on a {moth boꝛd betoꝛe they 
dꝛye then hang them to d2y,and when they 
be dꝛy ſave the powder thatis left. 

Then take a pint of Roſewater and two 
duntes of Storax,and two ounces of finam5 
put al theſe in powder, and caſt them to the 
roſe water, and let them ſeeth in a cloſe pol⸗ 
net touered. 

een take a fine bʒuſhe and bꝛuſh them 

ouer 
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ouer. 
6. Another way to perfume. 
T Ake amber greate a dꝛam, ol muſk halt 
à dam, of Fuſſes a dꝛam, of Ciuit halfe 
an ounte, put al theſe togither ina pynte of 
role water, oꝛ damaſke water. 
7. Another way. 
Tae a dꝛam of Amber greate, a dꝛam of 
Beniamin, half a dzam of Fuſſes, a dꝛam 
of Storax, a quarter of an ounte ot Labdanu 
put all theſe to roſewater. 
A perfume for Cheſts & Cupbords & alſo 
for gloues. Cap. 5i. 
Ake Beniamin and Storax, of cache one 
ounte, Labdanum and Fuſſes of eache a 
quarter of an ounce, halle a dꝛam ot Ciuit. 
If vou burne it fo2 cheſts oz cupboꝛds beate 
it in a hote moꝛter.It᷑ it be faz gloues boyle 
it, and put it to roſewater. 


them 


To colour gloues. Cap. 52. 


Ou muſt haue hulles of green walnuts, 
" thatmultlye in water all the yer long 
roll them well with theſe hulls, and make 
them as dep a colour as you map. 
How to colour gloues yellow 
- within, 


To 
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T Dcolourglones yellow wichin take the 
polkes of twenty Egs,and put them in 
a frying pan, with a ſoft fire, fir them euer 
andbzuſe them with a Ladle, and the Dyle 
that aſſendeth of them, being annointed on 
the infde of the gloues, wil make them | lok 
rellow. 
To make Muſk ſope. Cap. 33. 
Ake ſtrong ly made of Chalk, and ſire 
pound of ſtone chalk; poundof Deere 
ſuet,andputthemin the lye, in anearthen 
pot,and mingle it wel, and keep it the ſpace 
of 40 daies, and mingle and ſtirre it 3 02 4 
times a dap, till it be tõſumed and that that 
remaineth 7 oꝛ8 dates after, then you muſt 
put a quarter of an ounte of muſk, t when 
vou haue don ſo, you mult alſo ſtir it: and 
if will ſmell of muſke. 
To makered ſealing wax. Cap. 54. 
Tae to 3 pound of ware,thze onnces of 
cleere turpentine in ſommer: in winter 
take fowze, melt them togither with a (off 
fire, then take it from the fire + let it kele, 
then put in vermilion, very finelygrounde, 
and ſallet oyle ot each an ounte, and mixe 
them well to gither, and it is perfect god. 


To keep Danuſins in ſirop Cap. 55. 
Take 
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T Damifins and picke them with a 
2 Knife oz apin then takeclarified Sugar 

as much as you ſhall think willſerue, and 

then you mult boile it til it be thick 3s 45 

lime, then boile your Damaſins in the 

riſſed ſugar til it be ſoft, then take t 

and put them in a glas, then you 8 

the flrop til it be as thick as the other — 

befoze von put inthe damaſing.And aſſwne 

as it is ſo ihicke, vou mult powze it intothe 

damaſins:and ſo couer them cloſe. 

al know whether a woman ſhal euer con- 

Ce.iue or not. Cap. 56. 

Taue of the ruine ofa Haire, am hauing 
- frayed it and conſumed in hote water 

—.— the woman to dzink in the mozning 

at her bꝛeaklaſt, then let her ſtand in a hofe 

bathe: # if there come a griet᷑ oꝛ pain in her 

belly ſhe may conceiue:it not, ſhe ſhall ne⸗ 


p uer conceiu E. 
To make a barren woman beare Children 


Cap.57 

| Taue ok th eſe little ca Filhescalled in 
_ * Latin Pohpi oz Polipodes: & roaft them 
vpon the embers without ople , and let the 
woman eate of them and if (hall pzofit and 
help very much:haning in the meane time 


the companꝑ of a man, 
| ;To 
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To makea woman haue a quick and ſpeedyt 
. deliverance of their children, and wich- 
| out paine:or at the leaſt v 
ry little. cap. 8. 
Ta Ake leaues of Dittany and famp them 
o2els make pouder of them: & gine the 
woman that laboureth to d2ink of it with a 
little water, and ſhe ſhall be deliuered in⸗ 
continent without any great paine oz grief 
Forthe n awomans {tomack; 
cap. 5ꝰ. 
Tau: a god handfull of ſpeeremint: and a 
handefull of wo2mwod,and heat a tyte 
cone: and lay theſe two thinges on it: and 
a little bag, and when the hearbes be hote: 
— in the bag andſo laye them to per 


To make a ſweet damaſk powder, foure mar 
ner of wales. 
Ake two oꝛ thꝛet handfulls ofd2iedrofe 
leanes:2 graines of muſk:half an ounte 
of Cloues, and beat thcle al to powder. 


2 Another way, 42 

Tabe 6 ofices of ozace: 4 ounces ot tlaues 

2 dunces of Storax calamite. 1 ounce. of 

Labdanum, 2 ounces of yellow ſanders and 
alittle muſke./ * 

n 
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3 Another way. © 
Ta ketws ounces . 

of ſpʒute, fowze ounces of Storax Cala- 
mite, fowze ounces of Roſes, ny ounces 
of Beniamin. : 

1 4. An other way. F 

Ake 3 ouncesof Cypꝛeſle, 4 ounces-of 

Beniamin , 2 ounces of Labdanutn 5 3. 
onnces of Storax calamite,2 ounces of roſes, 
beat all theſe to powder. 
To male pepper a with the vertue of the 

me. 

1 ſhal do this after the ſame maner as 

is ſhewed fo2 green ginger, in the 20. 
thapter, that is with ſand, and the like Þi- 
rope, ſeaſon and keep them:ginger ⁊ pepper 
in ſtrop comfoꝛteth a cold ſtomack chelpetd 
much to god digeſtion. 

To keep Barberies. 

Tae clarified ſugar, and boyle it til it be 

thicks which you ſhall perteine if pou 
take a little between pour fingers: it will 
rope like birdlime : then put in your Bar- 
beries,and let them boile with a ſoft fire: 
vntill you perteiue they be tender then put 
them in a glaſſe and couer them, and ſo ktep 


them. 
For the ague in a womans breaſt. Cap, 50. 
Take 
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5 Hemlock leaurs, and frye them in 
werte butter, and as hote as ſhe maye 
fufferit: lap it to her bzeſt, and lap a warm 
whitexotten; and it will dztue it aware in 
ſhozt time. 1 
ar For the vmaturall heat ofthe liuer. ts 
7: Capdly'” 
T Ake Boꝛage. Buglode, Butcczpe, Uio- 
lets, Fumitoꝛpe, poung Bop budds, Fes 
nell buds,of cache a quarter of a hanzeful!, 
ponge Mallowes and Percurre, of eache 
halfe ahandfull, boyle theſe in a pottel ot 
Whey and ſtraine it. 
For the Canker inthe mouth. 
| Cap. 62. | 
Taue hatf a pinte of ale and a ſpꝛig of roſ⸗ 
mary: and ſceth them tagither, and ſcum 
pour ale: ard then put in a prete of Allum 
as much as a nut, and a ſponefull of honpe 
and 2. ſponfull of honyſuckle water. 
To m: tke the face fatre:andthe breath ſweet, 
| Cap. 63. 
Tatetze flowers of Roſemary,and boite 
them in white Nine, then waſhe pour 
face with it and vſe it foꝛ to dꝛinke, and ſo 
ſhall vou make your face faire, and your 
bꝛeath ſweet. 
To make haire as yellow as Golde. cap. C4. 
D. Take 
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Tau the Rine oꝛ ſcrapinges ol Rubarbe 
and ſtæp it in white wine, oz incleare 
Lie. And after vou haue waſhed pour head 
with it, you ſhalll wet pour huites with a 
ſpunge oꝛ ſome other cloth, and let them 
dꝛye by the ſtre, dꝛ in the Sunne after this 
wet them and dꝛy them again, foꝛ the ofte⸗ 
ner they do it, the kairer they will be, with 
ont hurting pour head any thing at all. 
Io driue awav all venemous Beaſts from 
| your houſe. Cap. c. 
Taue Juniper, the ſcede of Agnus Caſhey 
ths ſhels or riuer Chꝛeuiſes, harts hozn 
the greace oꝛ ſuet of Muck, Licrſe oz towne 
creſſes, oꝛganp and Dittanie, make of all 
theſc dꝛugs a dowe 02 palte. Aud when ver 
will vſe oꝛ occuppe it, burne it, foz wheras 
the ſmoake thereof goeth:the beaſtes vill 
void away. 6 
Againſt all poyſon eaten or drunken. 
Cap. 66. 
IAaun knowledge that any man is poi⸗ 
ſoned, the chefe remedie is to make 
him vomit the poiſon, in giuing him ople 
Oliue luke warme to d2inke alone, oz 
mitt with warme water. And if von haue 
no ople, fine bim butter with hote water 
02 with the decoction of line- e 
&d 
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fed of nettles, oꝛ of Semigræcum, and all 
theſe thinges purge the venyme as well 
downward,as vpward, After hauing made 
him vomite diners times, pou muſfpurgs 
him with ſharpe gliſters downwarde, The 
giue him water, mixte with honnp, and al⸗ 
fo olde wine inough to dꝛink. But if you ca 
god Triacleoz Pitridate they are the pals 
cipall againſte popſons, with Terra ſigillata 
Aco2ne ſhels, and giue it him in god wine. 
Let his meat be the fat fleſh of olde beaſtes 
and fat bꝛothes, ſpeciallp of Hens and fatte 
Fiſh, and let him not lepe. And in conti⸗ 
nuing with this meanes, he ſhal be deliue⸗ 
red by the help of God. 
To driue away Lyce. Cap. 6. | 
T ake incenſe, and the Larde of a barrow 
hog, p2operly called barows greace, boil 
them togither in an earthen pan oꝛ pot lea⸗ 
ded, and with this opnfment rubbe and ans 
noint the place where the Lice be. 
¶ How to make a ſoueraigne water, that 
Maiſter Doctor Steeuens Phiſition a man 
of greate knowledge and cunninge did 
practiſe, & vſed of long experience And 
therewith did verrye manye cures, and 
keptitalwayes ſecrete, till. ot late, a little 
before his death, a ſpeceall freend of his 


ij. 
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did get it ofhim in writing. Thereceipt. 
Pakea gallon of Gaſcoin wine tt en take 
Ginger, Galingall, Camamill, Sina⸗ 
mon; Nutmegs, Erapnes, Clcues, Pare, 
Annis f&des, Fenel ſerdes, Caraway ſ&ds 
dfefifry of thema dzam. Then telle Sage 
Hits; red roſes, Time, Pellitoꝛye ot the 
alls wilde Pargerum, Roſemarp,penny 
mountaine, otherwiſe called wilde Time, 
tamtamill, lauender and auens, of euerp of 
them one handkull: then brate the ſpices 
mall, and bꝛuſe the hearbes, and put al into 
the Mine: and let it ſrand 12 houres, ſtir⸗ 
ring it diuers times. Then til it in a Lim⸗ 
becke, and kep the firſt pinte of the water 
foꝛ it is the beſf; then will come a leconde 
water which is not ſo god as the firſt. 
The ſundry vertucs and operations of the 
.. - ſame many times approued. 
T De vertues of this water be theſe:it cõ⸗ 
fozteth the ſpirits and pꝛeſerueth greats 
lye the vouth of man, and helpeth the in⸗ 
ward oiſeaſes comming of colde, againſte 
ſhaking ot Palſep: it curcth the tontractes 
of ſinnewes and helpeth conception of Mo⸗ 
men that be barren, it killeth the woꝛmes 
in the bellp: it helpeth the colde gout it hel⸗ 
peth the toth ach, it comfoʒteth the lomack 
25 . verp 


- 
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ger⸗ 
'Tomake a water that talceth off all Hay ning 
dying and ſpots, from the handęs of artifi- 
ders, that get them hy woorking and A- 
keth them very white and faire. 1 


It is alſo good for them that be Sunne bur- 


ned-...--4--.> Ca 69, + = Wen 
Fi iuce ofa Lemmon, witha little 
bap falt and wach yqur handes with it, 
and let them d2y of themtelues, waſh them 
againe, and you ſhall finde all the ſpots and 
ſtapnings gone. It is alſo very god againſt 

the ſcurffe 02 ſcabbes. 
To heale all maner of inflamation, and euill 
diſpoſition ofthe ayr,leapery, faces, great 
ſwollen leggs or inflamed hands, 

Cap.70, | 

D. iij. Take 
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Ant tower oz Anil um made of barlx 
which you ſhal ecfily finde at the Apo⸗ 
ee ſth it halfe an hoe in cõ⸗ 
mon water:then rayne it, and pur it into 
another newe pot that is cleanc ànd ncate, 
putting to it afewe mallowe, ſnccarp4he 
endiue and boꝛage, and ſerth all tyre ke 
ther vntil it be difolred;and ad | 
of landall and then ſtraine all, and ta e in 
alinnen cloath as much Caſſia extyaQa, as 
will gos into two nüts, and put it within 
the ſaid linnen cloth with the Caſſia, while 
the water be hot. pꝛeiling it ſo hard betwen 
your two fingers, that the ſubſtante of it 
may goe into the laid water, then put to it 
ſugeroꝛ pellides, as much as vou will. Df 
this b2ittke, which is of a very amiabie la⸗ 
nour. vou muſt take from day to day,alittle 
Glatle full in the moꝛninge, lying in your 
Bed with your bꝛeaſte vpwarde:thenlay- 
ing ſome linnen cloath vppon pour 'fto- 
macke, fleepe if von can, and take of 
it alſo affcr vou be vp, and haue don 
vc ur nete ies, the which done: you ſhal 
finde vont ſelſe berrye well healed in fewe - 
daxes. But here note that this muſt be don 
in tte dummer, and not in the winter, and 
he that hath his ttommacke very colde, mape 
| wrare 


ou vfhiddenſecrets, 
wearebefo;e his bꝛeſt ſomc pete of ſtarlet 
oz other cloth, and ſometime anoint his ſto⸗ 
mack with an ople made fo2 the weakenes 
of on. 15 erfce copoſition wherof we will 
er. 

. 1 0 ointment which healeth all bur- 

ning with fire not leauing any ſkarre 

n _— $ . been. 


1 the white 1 2 Ta52 ofices of Tu- 
tina Alexandrina a aũtes of quick lime 
waſhed.in 9 waters,an ounce of ne we war 
with as much oyle roſtet as ſhal ſuffice, and 
make thereof an Oyntment, which ve ſhall 
1. verry god oz this Chat K we haue ſpo⸗ 


To drawe ap Ane head; or other llon 
| out of a wound. Cap. 22. 

12. the ince of Matertanih the whit 
all wet a Tent,and put it into the 

toon Wo lng the id hearb fampedbpon 
ke Re unding oz band as it aps 

pertain * by this means ye ſhall dzawe 

Aton, and alter healt the wound ac ⸗ 

5 ng as it 


For him that hat ure hishead or that 
"hath his fiead ſwöllen wha | 
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Fake an ounce o baye ſalt, rator 15 
ounces, Cummin 3. unten, Wu 
2 ountes, entermingle all 5 e 
the frre then laß it bꝛoad vpon x kinn cloth 
and make thergt plaiffers, theWhithe ye 


tall lay kofe th his head, and it wir alfonts 


ther aul wage the feeling K beat Fimclean 
and neate. 
To] know what tim in the yecre, a and 
flowers ſh Hud be Seren p the or i 
k Taff ſicenath. 
KM ehjrres att made diretz ner 


W age bye Fe „keit Fp forbes 


ſome by rwies, teim ebyyeit az; fone by 
nowers and lone Bok teß nh fas 
are put to medicine g, ſhoulde bee t 
When they beat the 179950 per 


Malen. betharcebhs Mr dad 1 

Ing 5 

Sckdes when tht y 2 and the 

moidnes ſcmew 9 80 50 
Flowers n rents an 


fully Peet Len. 

be£cal of ſay 2 5 PIR 8 
'Rofis e 

leaues fall. "Ay SY 


Fc uits thould * 12 gen that * 


ofhiddenferrets. | 
be at their full groweth, oꝛ when they fall 
and che heauier kruit is the better, thoſe 
that be great and light in ponderat id thoſe 
not them e thoſe chat be gathered in faire 
weather. be better then thoſe that be Zatpr⸗ 
red in rare. 
And thoſe hearbs that growe in the fielves 
are better then thoſe that growe in towncs 
and gardens, and thoſe that growe on hills 
in the leld be beſt foʒ medicines, foz com⸗ 
monly they be lcNe,and not ſo (at, atitrhone 
moꝛe vertue. 
Many hearbes there be 5 haue pecialeime 
to be gathered in and it they be gatherrd in 
that eime, they haue their whole vertur to 
their pꝛopertp, oꝛ cls not ſo god, lom Help 
whẽſocuer they be gathered v ſomtmanght 
ik they bee gathered out of time, therefore 
mate well what I teach the. 
Betanp ſhall be gathered pꝛintipallpe: in 
Nämmũs month with the ſve the rotes 
and without any Jron tole,gzd it hall be 
det in the ſhadow, foꝛ meditcines: it ma 
be gathered other times, but euermoneit 
is che better, ff it de gotten withont Aton, e 
it muſt be gathered aloꝛe ſun ring. 

wines g graſſe ſhall be gathered whenit 
pleaſethin time of ned. 

Ne Camamill 
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Cammamill ſhall be gathered in Apꝛill. 
Peritozyſhall be gathered in June, be- 
foze the ſun ring: 
Red docke ſhall be gathered when they 
need dayly, | 
Langdcbefe ſhall be gathered in Juns 
and July. 
Penywozf hatbe gathered.in the begins 
ning of winter. 
| Germander ſhal be gathered in Lamas 
moneth. 
. ant! wall be gatheredi m June and 
uly. 
Coltunbine in dame month. * 
* . tung choulde ber gathered in A⸗ 
Pendelion when thou wilt. 
Groundfill alway after mid dap. 
Walwozth when it pleaſeth you with⸗ 
ont Aran. 
n Wiolet ſhoulde bee gathered in the 
Poneth ol Marche, and in this Moneth 
ſhould violets be put into ingar and to Di⸗ 
genen derbe be gathered in Apꝛill and 
in May, cor them ſhould be made ſugar ro⸗ 
let in ürop at roſes, and in this ſame month 
ſhould oyle be maue of Camomill. ve , 
TRAD 0ige 
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Roſemary flowers ſhonlde be gathered 
in May. 

Centozy when he beginneth to flower, 
Oziganum in the Moneth of June. 2 
Solit quie ſhould be gathered the ſixteen 
day of Augut, beide the Sun riüng, with 
out Jron. 

Hartes tong ſhould be gathered ere day 
in Rouemiber. 

Ariſtologia ſhould be gathered the fame 
time. 

Garlick mape be taken when you neve 
foz medicines. 

Wilde garlike ſouls begatheredwh 
it fow2eth. | 
Gour ds ſhould be gathered in the 201 
ſeptember when they be ripe, g dꝛied WING 
the Sun may be all day. 

Milde nep berries ſhoulde be gathered 
when they ware yellow. 

Cucumbers ſhould be gathered when ß 
fruit i is ripe, and the fruit ſhould be laid vn 
der Aines. where the ſun may not haue all 


his ſtrength to him in a moiſt place, that it 
may rote, foꝛ then the ſitde chal be ne 
fall ot᷑ kernells. 

Citrull ohen the truit is ripe, and dzied 
in a dzy place in the Dunne. 


Ca⸗ 
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Ealamint water ſhould be gathered when 
it flowꝛeth, and dꝛy it in the ſhadow, and it 
wil laſt a yeere. 
Saffron ſhoulde be gathered afoꝛe that the 
Dun doth riſe. 
Gadur that nroweth among flare, ſhonlde 
be gathered when he beginneth to flowers 
and it map be kept th2e pre. 
Dae ſhould be gathered when it flowzeth 
2 him in the ſhadow, and a peer it wil 
leber muſt be gathered in harneſt time. 
Fenell ſeedes ſhould be gatheres in the bee 
Kluning of harueſt, and two yer be may be 
ept. | 
Wyerotes of Fenell ſhould be catered in 
the beginningof the peer, Anda per thepare 
god. 
Bnidemonpe that ſome menea]l,Gentian, 
ſhould be gathered in the laſt end af ö pere 
and 4 yeere- he is gad inough. The rot of 
this herb is vſed, and how thorn ſhatt know 
him is this, that he be very butpihe leſſe 
bitter the waziſe,: | 
Aiſa lo that it be white, whole, k not hol⸗ 
low within, but ſad and not bittle, noa full 
i pomder. 
Galingal is called in philick tiwus, it ** 
tk C 
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be taken at all times when thou wilt, bat 
beſt is in the end of Wer, and thꝛer dayes it 
mult be laid in the Sunne, and ſo be dꝛiedz 
that the moiſture rot it not, and then you 
muſt keep it in the ſhadow. 
Flowerdeluce ſhould be gathered in p end 
of Aer, and dꝛied in the ſun, and it will lalt 
two peeres well. 
Here followeth the ſundry vertues of Reſes'! 
for diuers medicines. 
Cap.75- 

N Dfes be colde and moiſte in 2 degtees it 

hath theſe vertues, ſtamp it & lape it to 
a ſoꝛe that bzenneth «nd aketh, and it ſhall 
eaſe both the bꝛenning and aking. | 
Alſo it is god fo2 the feauer in the ſkomack 
and againſte all euils that are gendzed in 
hote humoꝛs. 
Alſo let any woman dꝛinke it with Wine, 
and it ſhall foꝛthwith refraine bla dinge, 
and help the marrowes of the wombe. 
Alſo make oyle ot roſes. and that is a pꝛin⸗ 
pall recept fo: pꝛicking in ſinewes, and the 
water therofis god foꝛ ſoꝛe epes, and foz 
hote euills, and the ople is god fo2 headach 
to annoint therewith the temples, and the 
rot of him is god, dꝛawing foꝛth Jron o: 
other thing in a mans fot,+ the red rote is 


much 
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much better then the white. 
The ſundry vertues of Lillies. Cap. ys. 
Llies are told # dzy in the 3 degree, and 
ſo ſaith Galen, that who ſo (theth the” 
leaues in water it is a noble plaiſter ſoꝛ ſi⸗ 
, nowes that are ſhoꝛtned, and it is god foz 
all manner burnings and ſcaldings. 
Alſo when the leaues and the rots are ſod⸗ 
den in olo wine, and tempꝛed vp with hony 
it is a pꝛoſitable plaiſterfoz ſicknes that are 
ffaruen.Alſo the water t the iuce is god to 
waſh the bꝛiſſers, and namelp to do awaye 
the freckles on mans viſage oz womans, E 
the rote is god therewith to ripe botches, 
and to he lp to bꝛeak them. 
Ot the ſundry vertues of Mylfoyle. 
6 Cap 78, 


Fifopl is hote and dꝛy in the 2 degree 

it is god to ſtanch the blody flix, and 

the ince therok, healeth the biting ol 

a red hound, and if it be (2d in redde Wine 

dzink it, and it ſtaieth woꝛmes in ß womb, 

and it will deſtrope venim, and it ſoftneth 

hardneſſe in mans wembe, and it helpeth 
the Jaundice and Dꝛopſie. 

And take the hearb and lamp it, and teper 

it m vinegre, and it wil dw away blod in 

155400. wounds 
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woundes, and it will ceaſe the toth-ache, 
when it is chewed faſting,alo it is gad foz 
the ſtinging of an Adder, when it is (odden 
in wine dꝛinke if, and laye the ſubſtaunce 
thereto, and it will dꝛawe out the venym of 
che ſoꝛe. 

Of the ſundry vertues of Roſemary, 

Cap. 78. 

R Oſemaryp is hote & dzy:take the flows 

ers therof t put them in a clean cloth 
and boile them in — water, vntill halfe 
be waſted and cole if, c dꝛinke that water 
fo2 it is much woꝛth, againtt all manner ut 
euils in the body. 
LAllſo take the flowers, and make powder 
thereof, and binde it to the right arme in a 
linnen cloth and it ſhal make ther light and 
merry. 

Allo eate the flowers, with hony faſting 
with ſower bꝛead, oz els with other bzead, 
—— there ſhall riſe in thee none euill (wel- 

ing. 

Alſo take the Flowers, and put them 
in thy Cheſte among thy Clothes, oꝛ amõg 
thy bokes, and Mothes ſhall not deſtroye 
them. 

Alſo boile the flowers in goates milke, 
and un let them ſtand all night vnder the 

aye 
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apze tauered, i after that giut him todoink 
- bath the Luck, aud E Walde 


Allo urthere be mb man j is 8 
the — and the leaurs. a great quanti⸗ 
ty, and boyle them togither in a god quan⸗ 
tity oł clean water, in that Acicus Pulneat, 
and if ſhall heale him. 

Allo boile the leaues in white wine & waſh 
- thyface therewith, and thy bearde, and thy 
bzowes,t there ſhall no toꝛnes ſpꝛing out, 
but thou (half haue a faire face. 
Allo put the leaues vnder thy bed, and thou 
ſhalt be delivered of all euill dꝛeumes. 
Allo bꝛeake the leaues to powder, and lape 
them on the canker, and it hall lley it 

Allo take the leaues and put them into a 
wine veſſell, and it ſkall keepe the wine fro 
all ſowꝛenes and ent! ſauoꝛs, x if thou wilt 
ſell thy wine, thou ſhalt haue god ſpeede. 
Alſo if thou be fœble with vnkinde (ſweat, 
boile the leaues in clean water, and waſhe 
thy head therewith, and thou ſhalt be delt- 
nered of that entll. 

Alſo it thou haſt loſt apetite of eating, 
boile well theſe leaues in clean water, and 
when the water is colde, put therunto as 
much of white wine, and then make mou 

* 8, 
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ſops, tate thou thereof well, and thou ſhalt 
reſtoze thy appetite againe. | 

Allo, it thou haue the Fluxe, boyle the 
leaues in a ſtrong Epzil, and lay them on a 
linnen cloath and binde it to thy wombe, 
and anon thy Flure ſhalbe withdzawne, 

Alſo, if thy Leggs be blower; with the 
Gowte,botle the leaues in water, and then 
take the leaues, and binde them in a linnen 
cloath and winde it about the legges and it 
ſhall do the much god. 

Allſo take the leaues and bople them in 
ſtrong Epzill E binde them to thy tomacks 
in a cloth and it ſhal deliuer the of all euil. 

Alſo if you haue the Conche by ſtirring 
oꝛ by any other wap:dꝛink the water of the 
leaues, bopled in white wine, and pe ſhall 
be whole. 

Make powder of the rinde of Roſemary 
and dꝛink if, and if thou be in the poſe thou 
ſhalt be delinered. 

Alſo take the Timber therof,and burne 
it to coales, and make powder thereof and 
then put it ina linnen cloth and rabbe thy 
teeth ther with and if there be any woꝛmes 
therin, it (hall lay them, and kep thy teeth 
fromall cuills. 

Alſo, of the wood. make a boyſt to fmell 


E. there 
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thereto, and it ſhall keep the youngly. 

Alſo make therot᷑ a barrell,x dzinke thou 
ol the dzinke that ſtandeth therin, and thou 
nerdeſt not dꝛead of any euill being therin: 
and if thou ſet it in the feelde, oꝛ in thy gar⸗ 
den, keepe it honeſtly and it ſhal bzing fozth 
much increaſing of himſelfe. 

Alſo, it a man haue loſt his (melling,of þ 
apꝛe, p he may not dꝛaw his bꝛeath. make a 
fire of the wad, + bake his bꝛead therwith, 
and eat if and if ſhall keep him well. 

Alſo a man that hath the gout, take ople 
of roſes,andthe polke of an Egge, and the 
flowers of roſemarpe, and meddle them tos 
gether, & do it to his ſoꝛe, + he ſhalbe holpt᷑. 

How to malce a ſpeciall ſoueraigne water 

which is of three colours, and it is called 

the mother of all waters: which is verrye 
excellent to cure the Canker, the Poxe, 
or leaproſie, or any other kinde of ſuper- 
fluous humors, or any ſore, olde or newe: 

and it is thus made. Cap. 79. 
Taue Turpentine, 4 pound, of Franken- 

tenſe Maſtick of either two ounces,Al- 
loes, Epaticke, Date ſtones, Labdanum, 
Caſtoꝛem, rotes of Dittanie, rotes of E- 
nula Campana, ofeache two ounces, till 


dem na Limbecty of Claſſe, with a ffte 
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f\p2e.Thefirſt water iscleare,þ ſecond was 
ter is yellow, & ſwimmeth abone þ other, 
The third water is reddiſh,like ſaffron, e 
when it beginneth to be read and thicke as 
honny,then beginneth the third water, 

The firſt water bzenneth like a candel: 
the ſecond winter, curdeth like milk: and if 
pe put the third water, one dꝛop with your 
knife, it goeth to the bottom, and there wil 
it lye an houre, and the mount vp to the top 
as true Babome doth,+ with this water, ik 
yon wach your face twice a daye 4 (chefly} 
your Moſethꝛils, it cureth the rhewm del⸗ 
cending from the bꝛaine, and clariſieth the 
ſight:and if von wet a linnen cloath in this 
water, and lay to any ſoꝛe leg oz arme that᷑ 
hath dead fle lh, it wil cleanſe it and dꝛiue as 
way the ache within 6 houres ſpace, and if 
conſumeth al Apoſtumes, Ulcers, Feſfules 
Puſtules, Emeralds, and healeth all green 
wounds: and it᷑ ye dip a linnen cloath ther⸗ 
in and make it 6 foulde, and lape it to the 
noddle of pour neck, it healeth the palſey, 
ſo likewiſe if cureth the goute, 02 any ſins 
now that is dꝛawen togither therwith,bath 
it thꝛee 02 foure times togither warme. 

The water that is of colour of blod, is 
of ſuch vertue, that ifa leperous ma oꝛ wo⸗ 

E. ij. man 
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man, vſe therotxv.daycs fogither, - halfe a 
ſponefull euery day and be ſhall be bealed. 
The firſt water is of ſuch vertye,that if 
it be put in a frech wound, it healeth it in 24 
houres if it be not moꝛtall:and it healeth al 
kinds of cankers, crepſes, Noly me tangere 
within 15. dayes, if vou waſhe them with 
the ſaid water, euer third dap:t if pe make 
rags of cloth, and dip it in the ſame water, 
and laye it in a plague loꝛe, and dꝛop one 
dꝛop therein, it moꝛtiſieth the malignitpe 
thereof and that ſhoꝛt ly. And it ve dꝛop one 
dꝛop therofin the eye that hath a pearle o2 
half blinde, it wil recouer it in 8 dates with 
out any paines, and if ye dzink a ſponefull 
of it with white wins, it will recoucr the 
ſtrangurie oꝛ diſſure within 6.houres,and 
b:eaketh the ſtone within 2. houres, whes 
ther it be in the raincs oz in the bladder. 
Che water that hath the colour qt bloud is 
molt pꝛetious:it comfozteth p weak mem⸗ 
bers and pꝛeſerueth p body from al diſeaſe, 
and purificth rotte blod e healeth al diſeas 
ſes of the milt: and keepcth away the gout, 
and cauleth god digeſtion, it purgeth colde 
and rotten blood, and puttcth awaye ill hue 
moꝛs and healcth all agucs. This water 
mult be vcd from the moneth of *. 
0 


fo the momieth of Apꝛil, then fake but Halfa 
foonfall at once, oꝛ oftner tht once a week; 
The maner to make this water, ye muſk 
hae a Glaſſe a CubitHye,- and fill if with 
Aquanity,made with wine, and ffop it wel 
then put it in hoꝛſe dung, ſo that it be not 
moiſte, noꝛ fo wet, leaſt the Glaſſe bꝛeake, 
and ye mut leaue the necke of the Glafſe 
without in the apꝛe, that the glaſſe thꝛough 
the heate of the dung will boyle ſoꝛe, ſo that 
the water will aſtende fo the necke of the 
ſame, and deſcend agapne to the bottome 
thꝛough the apre, and fo let it ſtand thirtye 
dapes, th take ont the glaſſe and put theſe 
things following in the water, and top the 
mouth that it bꝛeath not out, and ſo leaue if 
viy:dayes:laſt ofal, put the glaſſe in balneo⸗ 
marie, with ſand, ſetting on a head with a 
reteiuer well ſtopped, and make a ſoft ffer, 
and gather the firſt water, that dꝛep cleare, 
but when pe ſee the ſecond water turne in⸗ 
to red colour, change the reteiner, foz then 
tommeth the ſecond water x that will keep 
wet in a glaſſe wel ſfopped: the ſpices that 
goeth to this water be theſe, with the herbs 
caꝛdomum, cloues, nutmeges, ginger, nals 
lingall, zedoatre, long pepper, ſpiknard, 
lawꝛell ber ries, ſmallage ſcdes, mugwoꝛt 
E. ii. ſ&des 
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ſ#des fenell ſeedes, annis ſedes,flowers of 
baſill, elder flowers, red roſes,+ white, lig⸗ 
num aloes, cubibes:cardonum: calamas a- 
romaticus:naces:germander:frankenſẽce 
turmentil:Juniper:agrimonp, cenfo2y:fu- 
mitozpe:pimpernel : dandelion:eufrage:en⸗ 
diue, ſeeds of ſoꝛrel:pellaw ſanders:fethers 
foy,aloes epatick, ot each 2 ounces:rubarbe 
8. dꝛams, dꝛye figs, raiſons, dates without 
ſtones, ſwært Almonds of each 2 ounces, As 
quantitie to the quantitie of them all: and 
Four times as much ſugar as they be al that 
is one pound of engredence, foure pound ol 
ſuger two pound ofhony: this water is cal- 
led the mother of all waters. 
¶ A perfect waye to cure the loathſome diſ- 
eaſe of the Frenche Pockes, paynes in the 
zoyntes, lameneſſe of lymmes, paleneſſe 
ol colour, loathſome ſcabbes, or any o- 
cher filthye diſeaſe, proceedinge of ſuper- 
luous and euill humors, as alſo to aſſwage 
our groſe and foggie fat bellyes, and that 
without danger. Cap. 80. 


Irſt, it is needfull to pꝛouide foꝛ the ſick 
bodye, aclofe and cleane Chamber, out 

of all grole apꝛe, and rteane warme gar⸗ 
meontes both loꝛ the body and Leggs and at 
riſing 
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riſing & going to bed, a fire of charcoles:foz 
wod is not holſome foz ſmoaking:alſo they 
muſt not be trobled with any thing to bzing 
them ont of patience, foꝛ that coꝛrupteth 5 
bloud which mult be new altered: alſo the 
ſick body mull eat but little meat, and that 
kind ol meat as ſhal herafter be pꝛeſcribed 
and at ſuch time as ſhall be appoynted, and 
let the ſick body vſe playing on ſome inſtru⸗ 
ments oꝛ tel merry tales and haue no tom⸗ 
panpe of wemen, fo2 that is a moſte dange⸗ 
rous poyſon fo; the health of any perſon in 
that caſe. 

Setondlp, ve muſt pꝛepare 2. bꝛaſſe pots 
oz els iron one being 4. gallons, the other 
6. gallõs one foz ſtrong dꝛinke þ other ſmall 
d:ink,alſo pee muſt haue cloſe touers to the 
dt bꝛaſle o2 iron, ye muſt alſo pꝛepare god 
earthen veſſells with cloſe coners to keeps 
your d2ink in of both ſoꝛtes by themſelues. 
Allo yee muſt haue a Strainer of a Searce 
cloth to ffrain your dꝛink after it is decoct: 
inſtrumẽts to take ont dead fleſh x to ſearch 
a ſoze, ę a ſiringe focleanſeany ſoꝛe being 
dep with the ſame dꝛink. Alſo yemuſf haue 
a wodden veſſell to bath þ ſick body at ſuch 
times as heraffer ſhalbe appointed, alſo ye 
mult pꝛepare clean cloths to dzy þ lick body 
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alter aſweate, being warmed well firff, o⸗ 
ther inTruementes ver ſhall not ne&de, but 
onelpe your wod raped imall, oꝛ turned, x 
vp barke of the wod pounded in a mozter, 4 
the dꝛugs alſo ſmall,and pour water which 
pt ſyall detoct, the ſame muſt be of a cundit 
v2 running bꝛok, very cleane without anp 
kinde of filth:chalke water is god. 
Thirdlp ſoz pour ſtrong dꝛink, ye muff 
fake your pot of 4 Gallons ,: and ſet it on 
a ſofte fire of coalcs, with 4 Gallons of the 
faire running Mater, then put in it the 
ſame i pound and halte of pour wed ſmall 
raped oꝛʒ turned at the Turners, but when 
pou do buy your wad fe it be not olde, and 
lack mopſture, this triall is beit, take a lit⸗ 
fie coale burning end lap it on the block bee: 
foze it be raped and if it he god it will boile 
vpon euer ſide of the coale, like myʒre:thũ 
put thereto i onnce oꝛ a little moꝛe ofthe 
barke ok the ſame wod, made in ſmall pan- 
der, then take a quarter of a paund of cum⸗ 
min ſedes, put whole into the ſame, x one: 
balfc quarter of an ounce of Radix and ru. 
barb then ſtop pour pot faſt;and laye Paſte 
about the Toner, and lo faſt, that no apꝛe 
come ont, then ſeethe it on a ſoft Are, but e⸗ 
uer kœpe it boyling, and let it bople 1 — 
ed 
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leaſt 8 houres, then ſet it by, and vnſtop it 
not vntill it be cold, then take pour ſcarce s 
ſtraine it into a faire earthen pot, and cauer 
it cloſe:the ſicke body muſt dꝛink of this but 
1 dzanght lune warme in the moꝛning, end 
another at night. 

Fourthip vou muſt take ponr pot of 5 gals 
lons, and put in it 6 calions of running was 
ter, and i pound ofthe Wa) raped, t a quar⸗ 
ter of cummin fe des. bet oct it in al kinde 
ok thing. enen as the other being cloſe itop 
peb, and when it is colde, {fraine1t into an 
earthen veſſel,oz veſſels, and that muũ the 
party dꝛinke: at meales, s at al other times 
when he liſt to dzinke, x ſpare not but dzaw 
it by. 

Fiftly y ſick body mult be kept very warm 
and not riſe out ot bed befoze g of the tlocke, 
and then cate 1262 20 raiſons of the Dunne 
and no bꝛead, and about 1 1 of the clocke, let 
the icke body eate a little meat, as map ſul⸗ 
fice nature, and what meate it hal be heer⸗ 
after ſh:wed then let the ſicke body walke 
ſome time in his chamber, to reade ſome 
bmke, oꝛ plape on Inſtrumentx, to k&ep him 
from ſleeping, then at 6 of the clock twelue 
raiſons of the Sunne, and nothing elſe but 
his dꝛaught ot ſtrong dꝛinke warmed at fir 
0 a 
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_ tn themozninge and at evening at 
eight. 

Sixrtly, giue to the patient to eate,theſe 
meates following, Chicken, Partridg, Fe⸗ 
ſant, hen, Capon, Nabbet, conp, Ueale, mut⸗ 
ton, x none other, no any ſalt, noꝛ leauened 
bꝛead, no rie bꝛead, and verpe ſeldome roa⸗ 
ſted, but boiled in water, x no bꝛoth noꝛ poꝛ⸗ 
redge, noꝛ any kind ot ſaute, if the ſick body 
haue roſt, let it be euery third meal, and no 
kind of fiſh, milk oꝛ fruits, raiſins excepted. 

Seuenthly, once in; daies, foꝛ the ſirſt 9 

dates in the moꝛning let the ſick body dzink 
aged dꝛaught of the ſtrong dꝛink:ſomthing 
warme, and then lay very many clothes on 
him til he ſweat, foꝛ the ſpace of 2 howers; : 
then eaſe ſome of the cloths; and haue war» 

med linnen clothes, and rub althe body dꝛy 
v2 he riſe, ił he haue any ſoꝛes that be dæpe, 
wache the ſoꝛe with the ſtrong d2 inke, and 
with a firing, and dippe a little cloth in the 
ſtrong oꝛink, and lay it to the loze, whither | 
it be ſoꝛes 02 knobs. 

Dightly, after nine oꝛ ten daies be paſt, 
oncein 2 dates let the ſicke body be bathed 
on this ſozte.Sct faire running water on þ 
fire, and put thereto a great deale ot ground 
Jux ieaues, and red ſage and fenel allo, and 
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by a god fire when the ſick body is going to 
bed, put the water and hearbs into a veſſell 
of wod and let the ſick bodye and vp2ight 
in it by the fire, and take vp the hearbs and 
rub the body o the ſick patient downward 
and then dꝛy him with warme clothes, vſe 
this thꝛeꝛ weeks and by the grace of EDD- 
the ſick body ſhall be made whole whatſoe⸗ 
uer he be, then if the party be verry weake, 
after 9 0210 of the firſt dapes let him eat e⸗ 
uery dape at 4 of the clocke at after none a 
new laid Egge poched in faire water, + as 
much new bzead as wil ſuffice nature and 
a little cleane wine, vſe this diet with god 
regard, as befoꝛe is pꝛeſcribed 4 bythe grace 
of god they ſhal be perfectly cured of the diſ⸗ 
eaſes aboue mentioned. | 
The maner to make another kinde of dyet 
drinlee, of ſtronger operation for the ſame 
diſeaſes which by the practiſe onelye of 
one man hath doone very greate good, as 
well in the Cittie of London asin diuerſe 
other parts of the Realme. 

Ake of the beſt Guaicum moyſt heaup 

and ful of gum 4 pounds, let it be wel 
raſed witha Rape, oꝛ turned into fine chips 
by a Turner and of the ſame Barkes two 
pounds, of Cardus Benedictus, which 
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is called the bleſſed Thiſtle, halle a pounde 
or maiden haire, Cetrach the floure of þ wild 
and garden Bugloſle, Ana 1 pound, werte 
Caſſia 6 onnces, Aniſcede i ounce xa halfe, 
white ſugar 6 pounde, caſte all theſe into a 
wine veſſel, clean and apt fo2 the ſame pur⸗ 
poſe, vpon which poure of the cleaneſt and 
bet white wine that map be got, very hote, 
in quantity jo. poũd, couer this veſſel cloſe 
3 daies, then ſtrain if thꝛough an haire cloth 
chen keep this in a cleane veſſell foꝛ the pa- 
tient at dinner and ſupper, but not to dꝛink 
in the moꝛning and euening. Beides the 
dꝛinking ol this Guaicum at dinner 4 ſup⸗ 
per, the patient map b2twen the times, as 
one hower befoꝛe and after dinner and lup⸗ 
per, dꝛinke 4 925 ountes. Allo pour foꝛeſaid 
reteits may be put in clene newe white 02 
claret wine, deing ſined. and made in b pꝛe⸗ 
fcribed maner. 
Furthermoꝛe the patient which hath p por 
dꝛopſie oꝛ gout, map dꝛink among this wo: - 
thy medicine following the doſſe 02 quanti⸗ 
ty is 2 ounces oꝛ moꝛe arco2ding to the age 
and tomplection of the patient. 
Take Maiden haire clean freſh hops, fumi⸗ 
toꝛp Ditrach, called Aſplenum, ſene of A- 
lex ander: et each 3 dꝛams, great Centuarp 
82 rats 
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rots,Liquozice:Polipody:wild and garden 
Bugloſſe, Ana 4 ornces, Aniſedes: Nigella 
Romana: the flo wers of Eugloſſe:the thai 
Sanders, Hinamon:ana 5 ounces put this 
into 24 pound. of the Guaicum water ſodden 
after the deſcriptid in the compounds folo- 
wing, thẽ put it in a cloſe veſel, and ſtop pᷣ 
mouth :t when that is done ſet the laid vel⸗ 
ſel, in another ſeething kettle vpon the fire, 
ſo let it ſtand ſeth fo2 twenty hours faire 
and ſoftly,then ſtraine it:⁊ keep it in aclcan 
cloſe veſſel foʒ the viſe aſoʒelaid. But if the 
patient be very ful ofhumozs: the do thus. 
Take Sene of alexander 2 pound, Succoro- 
farum ſolatiue, 6. pound:white ſugar7 pound 
Rhubard elected z ountes finelpe cut: Cur⸗ 
bit of the beſt 1 ounce: put theſe in a cleane 
ſtone pot, with a narrowe motith:pour into 
this pot 24 pound of the common Guaicum 
water: made in manner in the compounds 
following: ſlop pour pots mouth, ſ&th it in 
the fozeſatdmaner vpon a ſofte fire 24 hou⸗ 
ers:vntil it come to athin ſtrop, called a Je- 
lup:then ſtraine it, andkepe this pꝛetious 
purging dꝛinke fo moꝛninges: the doſe 1, 
onnce and a halfe,acco2ding to the age, com⸗ 
plexion and ſtrength: the patient muſt alſo 
eate an 3 ounces:well baked like Bil⸗ 

ket 
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ket, and the fleſh of a Chicken, Den, Capon 
Partridg. Feſant, ſmall birdes of the wod 
roſted excell ſodden meates, and ik the com⸗ 
mon dzinke bee fa ſtronge, then the patient 
may poꝛe therunto ſome ſmall clean wine 
o Beer, let the patient be merry kept ina 
faire tleane chamber, with wert perfumes 
not much ferding, but little and fine, with 
cleane warme apparell, and a fire of Char⸗ 
toales, eſchuing venerp, wines, fruits fich, 
grolle fiche, potage and white meates, care, 
anger, cold, much heat and by gods help pe 
ſhal haue pꝛeſent remedy, whether it be foz 
the Pore, oꝛto clenſe the reines, oꝛ fo2 itche 
and ſcabs, oꝛ foꝛ the that be ouer fat 0; fog- 
gv, full of groſſe hamozs(gotten with eaſe 
and feeding, to rebate and ſwage their fog⸗ 
ines, without hurt, but rather renew them 
(as it were) and make them ſeeme pounge: 
it helpeth alſo the gout. dꝛopſie, ſeiatica, cã⸗ 
ker, and timpanp, and many other lothſome 
diſeaſes, that pꝛocide from ouer great abũ⸗ 
dance ot groſſe humoꝛs, allo foꝛ the extream 
paine in the ioints. 
The maner to choſe the beſt Guaicum, or 
Lignum vitæ. Cap. 82. 
O F this wod Guaicum, there are thꝛer 
kindes: the firſt is blacke within 1 
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hart pale coloured, hauing in ruſſet lynes 
very hard and heauy. The other black with 
in but white without, hauing verpe ſmall 
lines, is hard and heany and not ſo great as 
the für ſt. The third is all right white with 
in and without, hauing verry ſmall lines x 
the hart of this wad is the beſt, the arme of 
the Tree is better then the body the boughs 
nearer the kruits hath moꝛe vertue, warms 
nes and dꝛynes, then the lower parts of the 
tret which are groſſer and moze earthlpe of 
nature and the moꝛe buctious the wade ts: 
it is the better, the Sap is not ſo god as the 
hart, neither the barke as god as the Sap. 
But the white wod is ſwerte and moſt ex⸗ 
cellent in operation, and is Linum ſanctum 
the hollye wod. The Barke of the poung 
ſtraight bꝛanches oꝛ boughs , being heauy 
and white moyſt and without lynes harde 
compacted be the beſt barkes foꝛ the pox. All 
theſe woddescalled Guaici haue a roſin oz 
matter like Weniamin oꝛ pleaſaunt Gum 
within the wo, which is the ſpirit oz liue⸗ 
ly helping humoꝛ in decoction foꝛ the pox in 
the ſinewes, vaines, Muſkels, head, hands 
fete and the bones, no ſicknes is ſo ſharpe, 
and cruel to nature, but this pꝛecious wed 
wil both quickly + gently aſwage the paine 
1 and 
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and grefof the ſame:it it ber miniſtrod ac- 
co2dingly in decoction:;namely to the whom 


either the Pore hath taꝛmented 02 elle the 
gout with intoilerable grief. 
A moſte certaine and approoued reinedye a« 
gainſt all maner 2 or plagues 
be it neuer ſo vehement. 
Cap. Sz. 

T Ane an Onion, and cut him ouerth wart 

then make a little hole in each perce, the 
which you ſhall fill with fine Treacle: and 
ſet the peeces togither againe as they were 
befoze:after this wꝛap them in a wet linnf 
cloth:pufting it ſo to roſt, couered in d Em⸗ 
bers oꝛ aſhes:and when it is roſted inough 
p:efle out all the iute oł it, and giue the pa⸗ 
tient to dꝛinke therofaſponfull:immediat- 
ty,he ſhall feel himſeit better and hal with 
out faile be healed. 

To male a water to take out all ſpotes out of 
cloth of gold and Veluet. Cap. 8 4. 
Take raw red Arſnick: Mertem Cudum 

of each of them a like much: c when they 

be well bꝛaied: poure ſome fair water vpon 

them and putting the hearb Cinkfople to it 

ſeeth it into half: and then let it cole, and ſet 

it in the fun two houres, then walhe your 
cloth in it and let it dꝛy in the ſun. N 
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To take ſpots of greace and oyle out of al 
ſortes of cloth, white or other. cap. $;. 
Tue the water that peaſe hath b# ſod in, 
and ſteepe pour cloath where the ſpot is 
in it, and then waſhe it with cleane Riner 
water, and hang it in the @unne. 
To take all maner ſpots out of ſilke, Ca.86 
Take the inice ol great and round Muſh⸗ 
roms of a ſharpe taſk. weat the ſpots in 
it the ſpace of two houres, and then waſhe 
the with cleare water, then let themdzy. 
.  Totake ſpots out of cloth, Cap.87. 
Take tolde Lie, Lees of white wine mads 
a little hote, and mixe them well togea · 
ger. But you muſt take beede they bee not 
too hote, and waſh pour cloath. 
A ſoueraigne remedie for the cough. ca. 88 
Take Bꝛimſtonc beafen in powder Halfe 
n ounce, and put it in a new layd Egge 
ſoft roſte, mingle it well together, then put 
to it Beniamine the bigneſſe of a Chiche 
peaſe, lighfly ſtamped, and dzinke it in ths 
mozning at pour bzeakefaſt , make as 
much againe at night when vou goe to ben, 
and vou ſhalbe whole at the ſecond oꝛ third 
time. But it the cough haue holdẽ you long, 
you mult take it ſo much the oftner, 
To keepe poultry from deſtroying 
F. with 
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with Weſels. Cap.89, 
Rub pour poultry with the tupce of Nue 
oꝛ hearbe grace, and the Weſels ſhall 

bo them no hurt: if they eate the lungs oz 
lights of a fox, the fores will not eate them. 
A breefe treatiſe of Vrines, as well of mens 
Vrines as of womens, to iudge by the col- 
lour, which betoken health which betoke 
ſicknes & alſo betoken death.cap. go. 
72 is ſhewed that in 4. partes of the body 

dwelleth ſicknes t Health, That is in the 
wombe, in the head, in p liner, + in the bla⸗ 
der: in what manner thou mapeſt knowe 
their p2operfies: & therofthou mayſt learn. 
Ik a mans Uzine be white at mozrowe, 
and red befoꝛe meate, and white after meat 
he is whole, and if it be fat and thicke, it is 
not god, and if the U2ine be meanely thick 
it is god to like, and if it be thicke as Ale 
piſſe, it befokeneth head ache. 

U2ine that is two dayes redd, x at the 10. 
day white, it befokeneth very health. 

Uzine that is fat, white, and moyſt, beto⸗ 
keneth the feauer quartaine. 

Vine that is blody, befokneth y the blad 
der is hurt by ſome rofting that is within. 

A little vꝛine all fleſhly, betokneth of the 
repnes: who piſſeth blod without fickneſſe 
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he hath ſome vaine bꝛoken in the reynes. 

Uzine that is ponderous , betokeneth 
that the bladder is hurt. 

Wine that is ſomewhat blody of ſicknes 
betokeneth great euil within the body, and 
namely in the bladder, 

Vꝛine that falleth by dꝛoppes abone,as it 
were great bolnes, betokeneth great ſick⸗ 
nes and long. 

Womans vꝛine that iscleere , and ſhp⸗ 
ning in the Uzinall as ſiluer, if ſhe caſt oft, 
and if ſhe hane no talent to meate, it betos 
keneth ſhe is with Childe. 

- Womans Uzine that is ſtrong, and 
whyte with ſtinking, befokeneth ſickneſſe 
in the repnes, and in her ſecrete recyfes in 
ber Chambers: full of euill humoꝛs, and of 
ſickneſle of her ſelfe. 

. Womans Uzyne that is bloody ex cleare 
as water bnder,betokeneth head ache. 

Womans U2ine that is like fo golde, 
cleare and mighty, betokneth that the hath 
luſt to man, 

Womans Uzine that hath collour of ſta⸗ 
ble cleanſing,befokneth her to haue p feuer 
quartaine, and ſhe fo dye the third day. 

Womans vꝛine that appeareth as col- 
laur of lead: if ſhe be with child betokeneth 

F. ii. that 
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that tis dead within her. 

Heere followeth all the vrine that i 
death, as well the vtine of the man, as of 
the woman. Cap. 88. 

7 n a hot Arcis, one part red, another black 

another grerne, and another blew, betoke 
neth death. 

Uzine in hot Axcis,. black and little in qui 
titp, fatly, and ſtinking, it be tokneth death, 

Uzine oner all coloured as cad, betokneth 

a pꝛolonging ofdeath, 

Uaine that ſhineth raw x ryght bꝛight, if 
the ſapn in the bottom ſhine not, it betoken 
eth death. 7 

Wine in the ſubſtance hauing fleting as 
bone as it were a dark (ky,finnifieth death. 

Uzine derſty, ſtinking, x darke Wa black 
ſky within, betokeneth a pꝛolõging of deth. 

Vine 5 is of p colour of water, if it haue 
à dark ſky in an axtis, it betokeneth death; 

Uꝛine that hath dꝛeſts in p bottome med⸗ 
led with blood, it betokeneth death. 

Uꝛine blacke and thicke, ik the ſicke lothe 
when he goeth to the Pꝛiup, and when bee 
ſpeaketh ouerwhart, oꝛ that he vnder ſtand⸗ 
eth not aright, and theſe fickneſſes goe not 
from him they betoken death. 
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12 bake a Capon with yolkes of gs, Cap. 1 
To bake a Feſant or Caps in ſtead of a Feſant. 2 
To bake Chickens. 
To bake woodcocks, 
To make Peſcods of Marow, 
A ſauce for a roſted Rabbet. 
To bake an Oxe tongue. 
To make Vineger of Roſes. 
To make marchpanes, 
To gild a Marchpave,or any other Kind of Tarte. 10 
To bake Quinces. It 
To _ Quinces vnpared all the yeere long. 1s 
To make 2 paſte of ſuger, whereof a man may make 
diuers kindes of banquetiog diſhes, &c. 13 
To make blanch powder for roſted Quinces. 14 
7 conſerue Quinces in ſirop condict alway, readye 
lig be ſerued whole or in quarters, 15 
To make fine Rice porredge. 16 
To make Mirmalade of Quiaces, 17 
To make Marmalade of Damaſins or Prunes, 18 
To make Succad of peeles of Oranges & limmons 19 
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To make greene Ginger. 20 
To make Manus Chriſti, 11 
To make Ipocras, 3% 


The diuers and ſund ry maner how to make a! kinde 
of conſerues,as well of flowers & herbes as rootes 
with the ſundry operations and vertues of each of 
them. Cap 23,24,25, 16,27, 28, 29, 30. &c: 


To make all kind of ſyrrops. 36 
A powder for wollen clothes and Furres. 37 
A ſweete powder for Napety. &c. 38 
To make a Pomeamber 39 
To make a Fumigation to caſt on the coales. 40 
To make the ſame in Olclettes, 41 
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A moyſt fume, vpon a Fuming diſh, 43 
A Fumigation for preſle and clothes. -. 
A powder wherewith to make ſweete waters, 44 
Another maner for making of Damaske water. 45 


Powder of Holland againſt the Collicke 46 
Powdet to make the belly ſoluble, caufing a gentle 

laſke, meete for noble perſonages. 47 
A Receit to reſtore ſtrength, &c. 48 
To make Loſinges. 49 
To perfume Gloues, 50 
A perfume for Cheſts and Cubbords. &c. 51 
Howe to coloure Gloues within and without, 52 
To make Mulke ſope 53 
To make red ſealing ware 54 
To keepe Damaſines in ſirop. 55 


To know if a woman ſhall euer conceaue or no 56 

To make a Barren woman beare Children. 

To make women haue a quick & ſpeedy zee 
of their children, and without payne, or at leaſt 


ry little. 385 
For the gnawing in a womans ſtomacke. 15 
To make a ſweete damaſ ke powder 3. wayes 
For the ague in a womans breſt. 60 
For the ynnaturall heate of the Liuer 6t 
For the canker in the mouth. 62 
To make the face fayre, and the breath ſweete 63 
To make heyre as yellow as golde 64 
To driue away all venemous beaſts. 65 
Againſt all poyſon eaten or drunken 66 
To driue away Lice, 67 
How to make a ſoueraigu water called Maſter poc- 

ter Steuens water. &c. 68 


To make a water that taketh of ſtayning, dy ing, and 
ſpots from the hands of Artificers. 69 
To heale all maner inflamation,and evill difpofition 


of the ayre,leapery faces, great ſwollen legs, or in- 
yre,icapery 8 8 | what 
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flamed handes. 79 
A fingular oyntmẽt, vhich bealeth al burning: with 
fire, not leauing any ſkat where it hathbeen e. 71 
Io drawe an Arrowe heade , or other yron out of a 
wounde. 7S 
For him that hath a bunch on his bead, or that hath 
his bead ſwollen with a fall. 
To knowe what times in the yeere herbes & flowers 
- ſhould be gathered in their full ſtrength. 74 
The ſundry vertues of Roſes for divers medicines,75 


The ſundry vertues of Lyllies 76 

The ſundry vertues of Mylfoy le. 77 

Of the ſundry vertues of Roſemary 78 

How to make a ſpecial ſoucraign water, of z.colours 

and is called the Mother of all waters. 79 

A perfitt way to cure the loathſome diſeaſe of the 

French pox, &c, 80 


Ihe maner to make another kynd of dyet drinke, of 
_ _ ſtronger operation for the ſame diſeaſes, &c- 813. 
The manner to chuſe the beſt Guaicum, or Liguum 


vitæ. 32 
A moſt certaine and approued remedy againſt al ma 


ner of peſtilẽce or plague, be it never ſo vehemt᷑t. $3 


To make a water to take out all ſpots out of cloth of 


gold or veluet. 84 
To take ſpots of greace and oyle out of all ſortes of 
cloth, white or other. 85 
To take all manner ſpotꝭ out of ſſſxc. 86 
To take ſpots out of cloth. * 87 
A ſoueraigne remedy for the Cougł. 88 


To keepe poultry from deſtroying with weaſels. 89 
A briefe treatiſe of Vrine, as well of mens Vrines as 
of womens,to iudge by the colours, which betoken 
bealth, which wa ſickneſſe, and which alſo be- 
token death. 90 
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